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Here’s real economy—big diesel fuel saving—in model 
priced the range with comparable gasoline sprayers.* 


NEW! OLIVER Diesel Spra-Blast 
steps air volume and fuel economy 


Practical economy and high quality together the 
new Oliver Model 500 Orchard and Grove Spra-Blast. 
The big horsepower Oliver Super 188 diesel engine 
saves two-thirds your normal fuel costs. And very 
important, the new Oliver diesel Spra-Blast priced 
range with competitive gasoline 


The Model 500 has 38-inch axial-flow, air foil fan 
that sets new standard efficiency —68,000 cubic feet 
per minute only 1850 r.p.m. Here are built-in quality 
spraying for every orchard and grove operator...special 
corrosion-resistant 500-gallon tank...full-vision instru- 


ment panel ...tractor seat easiest serviced 
and operated machine you’ve ever tried. 


See your Oliver dealer soon and give the new Model 
500 field test. The Oliver Corporation, 400 West 
Madison Street, Chicago 


*Of course, you may have gasoline model reduced cost. 


OLIVER 


FARM 


Also Manufacturer the Famous Oliver Outboard Motors 


DIESEL SAVINGS reduce fuel costs below EASY SERVICE advantage every orchard QUAUTY SPRAYING your big advantage 
average gasoline costs much two- and grove operator will like the new with the increased-capacity Oliver Spra- 
thirds and the same time materially re- Model 500. Engine, pump and all strainers Blast. You have air volume make per- 


duce engine upkeep costs. 


are within easy reach. 


fect spray pattern the tallest trees, 
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Pratt 


Insect and mite populations De- 
cember and January were low with 


the exception rust mite. This was 
part due the effect popula- 
tion cycles weather conditions oc- 
curring some weeks months before, 
and part, the generally cold 
weather the period that tends 
reduce insect activity and reproduc- 
tion. Preliminary 
lowing the freezing temperatures 
December and January support ob- 
servations made after other freezes 
that indicate there little reduction 
insect and mite populations 
direct result freezing tempera- 
tures. This does not apply course, 
those removed from the trees 
defoliation. 

Purple scale infestations will in- 
crease February, but there will 
little change the red scale popu- 
lation that period. 

The purple mite situation Feb- 
ruary will determined the 
amount rainy weather, because al- 
though the cold weather Decem- 
ber and January will tend induce 
high purple mite populations this ef- 
fect may counteracted above- 
average rainfall. 

Six-spotted mites, the other 
hand, can expected numer- 
ous, even the weather wetter 
than normal. The number infes- 
tations increased January, and 
will sharply February. 
Severe defoliation will follow 
some groves, especially grapefruit, 
where these mites are not controlled. 

Texas citrus mites will not 
particularly abundant Febraury. 

Rust mite infestations were unusual- 
heavy December and January, 
and although there will declin- 
ing trend February, the level will 
remain rather high. 

SPRAY PROGRAM 
result the freezing weather 


Written January 24, 1958. Reports 


surveys made Harold Holts- 
berg, Fort Pierce; Davis, 
Tavares; Townsend, Tam- 
pa; Hallam, Avon Park: 
and Sutton, Lake Alfred. 
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Insect 


Control 


Johnson 


December and January and the 
subsequent defoliation partial de- 
foliation many groves, the spray 
program for February will have 
adjusted for individual groves 
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For February 


THOMPSON 
JOHNSON* 


Florida Citrus Experiment 
Station, Lake Alfred 


Three 
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Thompson 


liated and partially defoliated trees 
that plans can made apply 
post-bloom scalicide where neces- 
sary. 

APHID CONTROL: There are sev- 


SCALE AND MITE ACTIVITY DISTRICTS* 


West Coast 2.73 -23 1.08 2.24 1.75 
Indian River 3.22 3.15 1.13 1.33 1.15 
Upper East Coast 3.37 -.25 .37 -25 -50 
2.00 -50 1.20 -.50 
Orlando 1.88 -84 -22 -21 -.27 
Brooksville 2.47 06 -60 1.40 1.09 
Ridge 3.61 2.20 74 2.45 1.90 
Bartow 3.62 2.50 1.89 
State Average 2.95 2.04 -66 1.44 1.07 
Last Year 3.10 3.04 1.25 1.73 1.48 


* Second week in January. 


Activity is computed from populations, amount orf hatching 


of scales, and number of groves with increasing or decreasing infestations. Activity is 
considered high if above 4.0 for purple scale, 3.0 for regl scale, and 1.5 for mites. 


rather than across the board pro- 
gram. During the 
spray operations February are not 
encouraged because the new foliage 
very succulent and easily in- 
jured spray compounds and the 
force the spray itself. cold 
injured groves the immediate con- 
cern prevent the young leaves 
from being curled aphids, injured 
mites, melanose, and later the 
year scale insects. 

Aphids are most likely pest 
groves where the new growth 
retarded. Weekly inspections should 
made for initial infestations and 
the growth still very succulent, 
many leaves are curled. 


All mite infestations should con- 
trolled before the leaves become 
heavily infested. 
should made for six-spotted mites 
the lower surfaces the leaves. 
Inspect the leaves lemon sprouts 
and mature leaves the trees, es- 
pecially those leaves infested with 
purple scale. 


Purple scale has history in- 
creasing very rapidly following freezes 
that cause defoliation. Even though 
the scale infestations may not 
immediate concern, close inspection 
for scale should made defo- 


eral aphicides that can used but 
none them has much residual ef- 
fect, several days week after 
the application inspection should 
made determine whether an- 
other application necessary. Con- 
tinual inspections should made 
until the growth has matured. 


Nicotine sulfate (Black Leaf 40) 
pint per 100 gallons plus 
recommendations for aphid control. 
Two three quarts oil emul- 
sion per 100 gallons very good 
spreader and the oil will also control 
spider mites and check rust mite in- 
festations. However, oil may some- 
what hazardous use early Feb- 
ruary because the possibility 
cold weather. Wettable sulfur 
pounds per 100 gallons can also 
used spreader well other 
wetting agents. 

the phosphate com- 
pounds, good aphicide and should 
used according the manufac- 
Parathion 
(15 per cent) pound per 100 gal- 
lons can also used. 

Systox per 100 gallons 
also aphicide, and has more 
residual effect than the other ma- 
terials. 


(Continued page 
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your citrus crops 


BOW. 


makes the BIG DIFFERENCE 


because it’s Premium Plant Food. Rainbow the ideal 
balanced mixture all the nutrients your citrus crops need for: 


Earlier maturing oranges, grapefruit, limes. 
Fruit containing more solids and sugar. 


Healthier trees with greater resistance disease 
and freezing. 


Stronger stems your fruit stays trees longer. 
Fruit with better shipping quality. 


Every Ingredient RAINBOW Serves Purpose 
For example, Nitrogen that’s fast acting and Nitrogen that slowly 
available during full growing season. Sulphur and Phosphorous for plant 
color, and stem development and seed production. Water soluble 
Magnesium and Calcium for growth, health, strength. Potassium for 
sturdy growth, plus other important plant foods for maximum yields. 


FERTILIZERS 


INTERNATIONAL MINERALS CHEMICAL CORPORATION 


Plant Locations: Mulberry, Jacksonville, Pensacola, Florida 
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Contact These 
RAINBOW 
REPRESENTATIVES 
for PROMPT SERVICE 


District Sales Manager 

GALLIE HACKNEY 
P.O. Box 942 

Pierce, Fla. 


CENTRAL FLORIDA 


Thomas Collins 
Rt. Box 954 
Tampa Fia. 

Eari Crittenden 
804 7th St. 

Ft. Pierce, 
George Hammette 
405 Robinson 

Orlando, 
Bryan Pennington 
2200 St. Joseph Rd. 

Dade City, 
Thompson 
2931 Wainut, 
Winter Haven, 


SOUTH FLORIDA 
Rushing 


1229 Morningside Dr. 
Ft. Myers, 


Johnson 
Box 385 
Miami, Fla. 
Pennington 
P.O. Box 674 
Stuart, Fla. 


FLORIDA 


Debolt 
P.O. Box 527 
Ocala, 

Larry 
506 
Fla. 

David 
Box 227 
Lake City, 
George Richardson 
Box 3072, M.S.S. 
Smith 
Avenue 
Windemere, 
ata 
FLORIDA 
Box 
Opp, Alabama 
Jr. 
402 St. 
Atmore, Alabama 
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(Continued from page 

For satisfactory control with any 
aphicide, make the application dur- 
ing calm weather. 

control only recommended 
where the infestation too severe 
wait until the post-bloom applica- 
tion because both oil and parathion 
may injure succulent foliage. 

Rust mite control may necessary 
some groves before the post-bloom 
sprays. wettable sulfur 
100 gallons recommended. One 
gallon lime-sulfur plus pounds 
wettable sulfur may used, but 
the lime-sulfur may cause some leaf 
injury. 

PURPLE MITE AND TEXAS CIT- 
RUS MITE CONTROL: These mites 
should controlled before the new 
foliage becomes heavily infested. 
especially important keep the 
new growth free mite injury 
trees that were defoliated. Aramite 
45W 2/3 pound, ovex pound, 
Systox pint per 100 gallons 
Ovex should not used has been 
applied the grove within the past 
year because mites become resistant 
it. 

There are three new materials 
that are very effective for the control 
purple mite and Texas citrus mite. 
However, these materials should not 
applied trees with fruit 
them because residue tolerances and 
waiting period between application 
and harvest have not 
lished. 

1.5 pints the emulsion concentrate 
1.5 pounds the wettable 
powder. should not used 
alkaline solutions. 

pound per 100 gallons. slow 
kill, but has controlled mites for 
longer periods than any the miti- 

Trithion recommended pint 
the Flowable Trithion pound 
the wettable powder per 100 gal- 
lons. This material has also been 
found about effective for 
rust mite control wettable sulfur 
but not effective zineb. 
reasonably safe material but 
organic phosphate, and all 
precautions that appear the manu- 
facturers’ label should followed. 

For information 
about the above miticides read the 
“Citrus Insect Control” article the 
January issue The Citrus 
try. 
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Six-spotted mites can controlled 
with the same miticides used for 
purple mite control. Lime-sulfur 
gallons per 100 gallons also fair- 
effective, but should not used 
very succulent foliage. Because 
the six-spotted mites feed under 
surfaces the leaves, thorough 
application necessary with any 
miticide. 

MELANOSE CONTROL: Trees 
that were not defoliated should 
treated usual; that is, delay the 
copper spray until the post-bloom ap- 
plication. trees years old 
older, where melanose has become 
established, copper spray before 
post-bloom will help protect the new 
foliage. Other fungicides, including 
zineb, have not given good melanose 
control. Trees that lost 
per cent their leaves can spray- 
any time, especially where 
there large acreage cover. 
Where more than per cent the 
leaves dropped might well 
apply the copper spray when the 
young leaves are about half grown. 
Since young leaves are hard wet, 
wetting agent should used. Wet- 
table sulfur pounds can 
used, especially zine com- 
pound also added. Where copper 
alone used, quarts oil emul 
sion per 100 gallons good spread 
and sticker. However, not known 
whether the small amount oil will 
make the trees more susceptible 
cold injury late February freeze 
should occur. second application 
copper will necessary during 
the post-bloom period trees with 
crop fruit. 


Details spray schedules and the 
materials used will found 
the “Better Fruit Program” and 
this should consulted determine 
which materials may may not 
combined. For further information, 
consult the Citrus Experiment Sta- 
tion Lake Alfred Fort Pierce. 


NATIONAL BRAHMAN 
BARTOW, MAR. 18-20 


Plans for the Second Imperial Na- 
tional Brahman Show, scheduled for 
Bartow for March 18-20, are nearing 
completion, according Eugene 
Griffin, chairman the show com- 
mittee. 

The show, jointly sponsored 
the 
and the American Brahman Breeders 
Association, will feature the 
national Breeders Sale with Brah- 
man, Brangus, Charbray, and Santa 
Gertrudis cattle offered auction. 
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THIS PICTURE TAKEN JANUARY 14, 1958 


PICTURE WORTH 1000 WORDS 


Recalling that old saying, don’t need into any explanation, 
since these two pictures speak for themselves. fact, invite you 
come and see for yourself. Call write for appointment and 
will glad show you through our nurseries. still have trees 
available limited quantities most varieties and you need addi- 
tional trees invite your inquiry and inspection. 


Lake Nurseries Co. 


Office: 230 Summerlin Street Telephones: Day 2-4601 3-4601 
North Post Office Night 3-0461 2-5511 3-1451 


Bartow, Florida 


THIS PICTURE TAKEN JANUARY 14, 1958 
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EXCLUSIVE SPECIALIZED 


Monthly 


Publication office Bartow, Florida. 
post office at Tampa, Florida, under act of March 3, 1879. 


UBLICATIONI 


Representative every interest 


Entered second class matter February 16, 1920, the 
Entered second class matter June 


19, the post office Bartow, Florida, under act March 1879. 


Florida Citrus Commission 
And Citrus Mutual Announce 


Plans For Quality Standards 


new and enlarged industry-wide 
research program the characteris- 
tics and use freeze-damaged oranges 
will carefully considered the 
Research Committee the Florida 
Citrus Commission, General Manager 
Homer Hooks said recently. 

“Although the freeze has been 
serious blow our industry, hope 
benefit from obtaining valu- 
able information what happens 
orange when freezes and 
how can best utilize it,” Hooks 
said. 

Hooks originally proposed more re- 
cranges Commission meeting. 
that time said Tom Swann, 
Winter Haven, chairman the 
Commission’s Research Committee, 
would call meeting his group 
soon consider the scope the 
new work. 

“Immediate problems are fac- 
ing have with reprocessing con- 
centrate packed bulk since the 
freeze and establishing suitable 
fruit quality tests for the coming 
Valencia orange crop, 
which damaged,” Hooks stated. 
“Then think should some 
basic work reviewing our grade 
standards see they accurately 
reflect the quality our product.” 

said there some uncertainty 
about the relative period 
which fruit can shipped fresh 


processed without restriction follow- 
ing freeze. said hoped this 
could further investigated. 

director research, Dr. Mac- 
Dowell, Dr. Fred Wenzel the 
Citrus Dr. 
George Westbrook the State In- 
spection Division, have all done not- 
able and important work which has 
guided the industry and the Commis- 
sion through the current situation,” 
Hooks added. “Now want en- 
large the scope their efforts, and 
call upon individual plant labora- 
tories work with coordi- 
nated inquiry that will give in- 
formation great value the un- 
happy event should have another 
freeze.” 


Florida Citrus Mutual 
nounced that will “vigorously 
oppose any relaxation” quality 


standards, particularly frozen con- 
centrate. 

gram quality improvement and 
maintenance the highest possible 
quality the announce- 
ment states. 

“We shall not compromise that 
program. 

“Since the freeze mid-December, 
some persons the industry have 
pressed for relaxation grade stand- 
ards, especially for processed citrus 
products, order permit greater 


utilization ‘freeze-damaged fruit.” 

The big cooperative pointed out 
that many individuals had suffered 
heavy their crops and 
“naturally wanted ‘salvage’ what- 
ever they could recover much 
money possible from the current 
crop. 

“But must look not only this 
season but, more important, the 
years ahead. 


“The good name Florida citrus 
must protected.” 


Mutual said the industry could 
“justifiably proud the fact has 
self-imposed grade and quality 
standards which are the highest 
any citrus producing area the world. 

“Mutual will vigorously oppose any 
relaxation these standards. 

“We have learned lot since this 
freeze. has been demonsirated, 
for illustration, that apparently 
completely acceptable frozen orange 
concentrate can produced us- 
ing certain percentages fruit which 
show ‘cold damage.’ 

“Technicians have done superb 
job making possible utilize 
all fruit that should used, without 
lowering the standards for the end- 
product. 

“Mutual must guard against any 
relaxation standards which would 
affect the existing eager purchase 
our citrus products the in- 
dustry’s real boss—Mrs. Housewife.” 
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Storage Studies Marsh 
Grapefruit--1955- Season 


Effect Nitrogen and Potash Fertilization Keeping Quality. 
Il. Effect Different Temperature Combinations Keeping Quality. 


SUMMARY 

Two series storage tests with 
Marsh grapefruit grown rough 
lemon rootstock were conducted 
Orlando, Fla., during the 
season. One series consisted three 
tests determine the effect 
fertilizing the soil with nitrogen 
and potash keeping quality 
grapefruit. The fruits tested were 
from plots given high, medium, and 
low levels nitrogen and potash. 


The other series consisted four 
tests determine the effect 
different temperature combinations 


keeping quality grapefruit 


obtained from commercial packing- 
houses. 
Maturity the fruit well 


storage and the 
seemed 
in- 


conditions during 
subsequent holding period 
have more influence the 
cidence pitting and decay than 
potash fertilization 
Very little pitting de- 
weeks 50° Virtually all the 
fruit stored weeks 40° was 
pitted and the remainder was de- 
cayed. Injured fruit soon developed 
decay during the 
Pitting increased rapidly during the 
7-day holding period 70° fruit 
previously stored weeks 32°. 
Decay appeared between 
and seventh day 70° and was 
much higher the 8-week test than 
the 6-week test. pitting was 
found and decay developed very 
slowly fruit stored week 
50° and held days 70°. There 
was consistent relation between 
levels nitrogen and potash ferti- 
lization and pitting and decay. 
Pitting grapefruit obtained 
from commercial packinghouses did 
not become prevalent until the last 
tests. These fruits were stored 
April and May 1956, respec- 
tively. Rind breakdown frequently 
was lower fruit stored 40° F., 
with without previous storage 
50°, than fruit stored 32°. 
While did not appear affect 
the amount pitting, storage 
the fruit 50° for weeks 
before transferring 32° elimi- 
nated most the surface browning 
often found fruit stored con- 


nitrogen 
the trees. 
cay was 


PAUL HARDING 
PRINCIPAL PLANT PATHOLOGIST 


MORTIMER SOULE, JR., 
HORTICULTURIST (FRUITS) 
SUNDAY 
BIOLOGICAL AID 


QUALITY MAINTENANCE AND 
IMPROVEMENT SECTION, 
ORLANDO, FLA. 


tinuously 32° and also prevented 
the appearance the objectional 
deep yellow color found fruit 
stored continuously 50°. 

all tests, decay fruit 
stored continuously 32°, 40°, and 
50° (the so-called standard treat- 
ments) followed the same general 
pattern noted previous years. 
Fruit stored 50° nearly always 
developed considerable decay dur- 
ing storage. Those 32° 40° 
showed more rapid appearance 
decay during the holding period, 
especially between the third and 
seventh day. Less decay developed 
during the holding period when the 
fruit was stored weeks 50° 
before was transferred 32°. 
most cases the shorter period 50° 
gave better results. Some re- 
duction decay was also obtained 


when the lower temperature was 
40°. Storage first 32° and then 
50° was not successful 
amount decay was higher than 
continuous storage 50°. 
REVIEW LITERATURE 

considerable 
study has been made the storage 
grapefruit. The major effort 
most instances has been focused 
the determination (a) optimum 
storage conditions and 
house methods and treatments for 
the control decay. 

far back 1920 Hawkins and 
Magness (5) pointed out that 
undesirable feature cold storage 
was the breaking down pitting 
the peel temperatures 40° 
lower. The authors described 
pitting and stated that 
ing down the peel begins 
slightly sunken spot, which increases 
size and becomes brown color. 
The sunken portions are usually not 
more than one-half inch diameter, 
but several may coalesce, making 
large sunken area dark-brown 
tissue. This does not extend into 
the pulp, and the flavor apparent- 
unaffected, but the 
Hawkins and 
Magness (5) stated that the best 
storage temperature seemed 
32°, for this temperature pitting 
was less marked. They pointed out 
that pitting grapefruit does not 
apparently develop high tempera- 
tures but occurs only the cold- 
storage fruit. 

rather comprehensive series 
tests Brooks and McColloch (1) 
found that pitting was more preva- 
lent small lots Florida grape- 
fruit stored 36° 40° than 30°, 
32°, 50°, 60° Fruit stored 
weeks had form mild pitting 
while that 50° 60° had 
70° fruit previously stored 32° 
pitting than fruit from 36° They 
found definite reduction pitting 
when fruit was held for 
hours 100 110° before 
storage 36°. The incidence 
pitting was reduced when fruit was 
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ARAMITE 


The mighty miticide 


Order from your local supplier, get touch with 


United States Rubber 


Naugatuck Chemical Division 


Naugatuck, Connecticut 


producers of seed protectants, fungicides, miticides, insecticides, growth retard- 
ants, herbicides: Spergon, Phygon, Aramite, Synklor, MH, Alanap, Duraset. 


‘ 
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removed from 32°- 36° 70° 
(65° 75° F.) 60° for day 
the end week and again for 
day the end weeks. There 
was reduction the change was 
made after the fruit had been 
storage 32° 36° for weeks 
was also partially 
inhibited when fruit was removed 
permanently from 32° 36° 50° 


Table 1.—Effect of nitrogen and potash fertilization on pitting and decay of Marsh 
40° and 50° 


grapefruit stored 8 weeks at 32°, 
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32° 34° 38° 40° for the 
storage Texs grapefruit. Storage 
pitting was worse grapefruit 
38° 40°. 

Johnson, Buford, and Ryall (6) 
reported successful storage Marsh 
grapefruit for 12, and weeks 
Texas. Their best results were ob- 
tained from storage 52° that 
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Nine 


age investigations 1951 Florida 
Orlando, Fla., and New York, 
They reported that storage for 
weeks was completely unsuccessful 
because the serious amount 
pitting 32° and 38° and the 
prevalence decay all tempera- 
tures (32°, 38°, 45° 
55°). The results showed that 


pitting and surface browning were 
minor importance and less Penicil- cay developed rapidly during the 
holding period 70° following stor- 
age. Also, they reported that where 


plus 3 and 7 days at 70° Fu 


pitting occurred was worse 38° 


Fruit pitted after 8 Fruit decayed after s 
Fertilizer used storage indi- storage indi- lower higher temperatures. 
on plot; level temper- of cated period at 70° F.2 cated period at 7°° F.s = 
Higt 32° 240 ) 2 
otas 
High 240 dor-treated box liners. was con- 
gh 2 87 3 
Nitrogen = i 5 ino- 
High 240 much longer than weeks. The 
Medium 240 1 1 4 1 3 3 4 ‘ : 
Low 240 borax treatment (immersing the fruit 


1 Stored November 22, 1956. 


Data not cumulative; includes moderate 
as Data cumulative; includes stem-end rot, 
4 Includes 1 percent severe aging. 
Attempts isolate possible causal 
organisms pitting were made. 
Chiefly bacteria were found, least 
one culture which induced pitting 
when dilute suspension 
jected just under the rind sound 
fruit. Brooks and McColloch also 
induced pitting subjecting fruit 
vapors various chemicals. Ex- 
tracts peel oil from lemons and 
grapefruit when placed the rind 
but more often resulted oleocel- 
losis. Pre-storage treatments with 
carbon dioxide were helpful towards 
reducing pitting fruit stored 
40° 

Friend and Bach (2) working with 
Texas fruit reported that tempera- 
ture 45° was more satisfactory 
for the storage grapefruit than 
the lower temperatures. this con- 
nection they stated that 31° 32° 
retarded the development decay 
the stored fruit but increased 
the losses due pitting and scald. 

Stahl and Camp (8) stated that 
the best temperatures for the stor- 
age Silver Cluster and 
Marsh Seedless grapefruit were from 
37.5° 42° F., preferably 37.5°. 

Ryall and Buford (7) reported 
that 46° 50° was better than 


for seconds 5-percent solu- 
tion borax) weakened the fruit 
and made susceptible pitting 
and decay. 

Harding al. (4) determined the 
quality Florida grapefruit 
stored 32° polyethylene bags 


and severe pitting and severe aging. 
Penicillium rot and miscellaneous decay. 


lium decay developed 
post-storage holding period. 
Wiant, al. (9) conducted stor- 


Table 2.—Changes in percentage of juice und chemical constituents in’ Marsh 
grapefruit picked from fertilizer test plots and stored 8 weeks at 32°, 40°, 
and 50° plus 7-day holding period at 70° F.1 

Before storage 
' 2 

Fertilizer used © > sc 

Nitrogen F. Pet. Pet Pet. pH Me. 
High (Before 9.2 0.94 10:1 0.39 
Medium storage) 49 9.9 0.40 10:1 3.8 0.42 
Low 49 9.2 0.85 11:1 3.4 0.45 

Potash 
High 49 9.9 1.00 10:1 0.42 
Medium 50 9.4 0.95 10:1 
Low 9.1 0.89 10:1 

After 8 weeks storage and 7-day holding period 

Nitrogen 
High , 32° 49 8.5 0.89 10:1 3.4 O36 
Medium 51 8.0 0.80 10:1 3.5 O39 
Low 50 8.6 0.79 11:1 3.5 0.43 

Potash 
High .... 51 8.8 0.92 10:1 0.39 
Medium R.4 ORT 10:1 0.40 
51 8.7 0.78 0.34 

Nitrogen 
High sine 40° 52 8.6 0.94  . 3.4 0.38 
Medium 52 8.6 0.90 10:1 3.4 0.40 
Low 52 8.6 0.85 10:1 3.4 0.44 

Potash 
52 9.0 1.00 9:1 0.42 
Medium 54 8.4 0.90 $31 3.3 0.39 
Low 53 8.9 0.83 11:1 3.3 O36 

Nitrogen 
High .... 0.90 10:1 3.4 0.3 
Medium 53 8.6 0.87 11:1 3.4 0.41 
Low 51 8.6 0.82 10:1 3.5 0.44 

Potash 
High 8.8 0.95 3.4 0.40 
Medium 8.4 0.88 10:1 3.4 0.39 

8.7 0.79 3.4 0.35 


25 


1 Analyses made on composite 


fruit per treatment. 


samples of 


Ten 


and lined boxes. They reported 
that carbon dioxide and oxygen 
atmospheres within the bags were 
partly controlled breaking the 
seals the bags definite times. 
Some treatments showed promise for 
short storage periods, but weeks 
32° proved too long, because 
high percentages decay developed 
after removal from 
Fruit stored polyethylene bags 
was usually soft. the seals were 
not broken the polyethylene bags 
off-flavors developed the fruit. 


MATERIALS AND METHODS 

Storage studies Marsh grape- 
fruit were conducted during the 
1955-56 season Orlando, 
Fruit from trees rough lemon 
roctstock groves located Lake 
and Pinellas Counties 
Two series tests were conducted 
one with grapefruit from soil ferti- 
lization determine the ef- 
fect nitrogen and potash ferti- 
lization keeping quality, and the 
other with grapefruit from commer- 
cial packinghouses determine the 
effect different temperatures 
pitting, decay, and storage quality. 

The fertilization plots, which were 
grove near Groveland Lake 
County, 
ments high, medium, and low 
levels nitrogen and potash. 

Test Fruit was picked from 
several trees each the plots 
having fertilization treatment 
packed Bruce boxes size 
(70-96) without washing other 
treatment, and stored November 
22. Each subsample consisted 
boxes. The fruit was stored 
32°, 40°, and 50° for weeks. 
Market life the fruit after stor- 
age was determined holding 
period days 70°. 

Inspection fruit was similar 
that former storage studies (3, 
9). were made 


GREATER TAMPA 
CHAMBER COMMERCE 


FLORIDA 
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THE FLORIDA STATE FAIR 
February 4-7, 1958 


THE CITRUS 


the time the boxes were removed 
from storage and after and days 
70° The fruit was scored for 
moderate, and severe pitting, stem- 
end rot, Penicillium rot, and miscel- 


Table 3.—Effect of nitrogen and 
Marsh grapefruit stored 6 weeks at 32° 


INDUSTRY 


potash 


February, 1958 


laneous decay. Data severe 
aging and moderate and severe pit- 
ting, the rind breakdown considered 
commercial importance, are com- 
bined into single group, pitting, 
(Continued page 12) 


fertilization on pitting and decay of 
plus 3 and 7 days at 70° F.1 


Fruit pitted after 6 


Fruit decayed after 6 


Fertilizer used Number weeks’ storage + indi- weeks’ storage + indi- 
on plot; level of cated period at 70° F.2 cated period at 70° F.s 
at which applied fruits 
0 day 3 days 7 days 0 day 3 days 7 days 
Nitrogen Pet. Pet. Pet. Pet. Pet. Pet. 
High 384 0 1 2 0 0 8 
Medium 284 0 1 1 0 0 7 
Potash 
High ; 384 0 3 3 0 0 14 
Medium 382 0 1 a2 0 0 6 
Low 400 0 2 43 0 0 11 


Stored February 15, 1956. 


Data cumulative; includes stem-end rot, 
Includes 1 percent aging. 


eone 


Data not cumulative; includes moderate and severe pitting and severe aging. 


Penicillium rot and miscellaneous decay. 


Table 4.—Total soluble solids, total acid, solids-to-acid ratio, and flavor rating 


of Marsh grapefruit from fertilizer plot 
holding period at 70° Fu. 


s and stored 6 weeks at 32° plus 7-day 


Fertilizer used 


Total 


plot; level soluble Total Solids-to- Flavor 
which applied solids acid acid ratio rating 
Nitroge Pct. Pct. 
High 8.1 0.86 9:1 
Medium ‘ aia 8.1 0.85 re | 82 
Low 7.4 0.76 10:1 
Potash 
High 0.87 9:1 
Medium . 7.8 0.79 10:1 80 
Low 8.7 0.77 3322 81 
1 Analyses made on composite samples of 25 fruit per treatment, 


2 70-79 - pleasantly tart; 80-89 - pleasantly tart to sweet. 


Table 5.—Effect of nitrogen and potash fertilization on pitting and decay of Marsh 


grapefruit stored 1 week at 50° plus 3, 


7, 14, 21, and 28 days at 70° Fu 


Fruit pitted after 1 week's 
storage + indicated period 


Fertilizer used 


Fruit decayed after 1 week's 
storage + indicated period 


plot; level Number 70° 70° 

which 

day days days days days days day days days days days days 

Nitrogen Pet. Pet. Pct. Pct. Pct. Pct. Pet. Pet. Pet. Pct. Pct. Pct. 
Medium 384 0 0 0 0 0 0 0 0 0 1 4 q 

Potash 
High si 381 0 0 0 0 0 0 0 0 0 1 2 5 
Medium 318 0 0 0 0 0 0 0 0 0 1 2 3 


1 Stored February 15, 1956. 
2 Data not cumulative ; 
a Data cumulative; includes stem-end rot, 


Table 6.—Effect of time and temperature 


includes moderate and severe pitting and severe aging. 


Penicillium rot and miscellaneous decay. 


on pitting and decay of Marsh grapefruit 


stored 8 weeks at specified temperatures plus 3 and 7 days at 70° F.1 


No. 
Storage treatment of 
fruits 


32° for 

1 week, then 50° for 7 weeks 356 
2 weeks, then 50° for 6 weeks 356 
3 weeks, then 50° for 5 weeks 360 
4 weeks, then 50° for 4 weeks 352 
° 


Fruit pitted after Fruit decayed after 


weeks’ storage + 8 weeks’ storage + 
indicated period at indicated period at 
70° 70° 
day days days day days7 days 
0 0 0 15 18 2 
0 0 0 10 15 23 
0 0 0 1 3 15 
0 4 11 
0 0 1 15 18 24 
0 0 0 1 1 15 


50° F. for — 

8&8 weeks 360 

1 week, then 40° for 7 weeks 360 

2 weeks, then 40° for 6 weeks 260 

3 weeks, then 40° for 5 weeks 360 

4 weeks, then 40° for 4 weeks 360 
50° F. for — 

8 weeks . 360 

1 week, then 32° for 7 weeks 360 

2 weeks, then 32° for 6 weeks 356 

3 weeks, then 32° for 5 weeks 360 

4 weeks, then 32° for 4 weeks 360 
Stored February 1956; 4/5-bushel plz 
2 Data not cumulative; includes moderate 
3 Data cumulative; includes stem-end rot, 


a Severe aging. 


ain telescoped cartons. 
and severe pitting and severe aging. 
Penicillium rot and miscellaneous decay. 


| 
| 
\ 
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(ZINEB) 
controls rust mites and russeting! 


Include Z-78 (zineb) your dormant 
post-bloom sprays for exceptional rust mite 
and russeting control. 


Z-78 has demonstrated long-lasting activity 
for this purpose. Therefore, its inclusion your 
dormant post-bloom sprays will help protect your 
grove until early summer. benefit from the long 
residual activity Z-78, 

essential obtain thorough 

coverage the recommended dosage. 


Z-78 has already proved its 
value controlling rust mites, 
russeting, and greasy spot when 

used summer sprays. Rely 
again for your dormant and 
post-bloom spray program. 

Use one pound per 100 gallons, 


UNTREATED 


Eleven 


TREATED 


Chemicals for Agriculture 


ROHM HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA PA. 


Representatives principal foreign countries 


trade-mark, Reg. U.S. Pat. Off. 


and principal foreign countries. 


Twelve 


STORAGE STUDIES 

MARSH 
FRUIT—55-56 SEASON 

(Continued from page 10) 
for purposes this report. Records 
for pitting the second and third 
inspections are based counts 
made the particular inspection 
and are not cumulative. Decayed 
grapefruit the first second 
inspections were discarded and the 

data for decay are cumulative. 
from treatment 
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the storage period was weeks. 
Each subsample consisted boxes. 
Inspections were made and data re- 
corded the previous test. Rind 
color was observed each inspec- 
tion. Analyses were made for total 
soluble solids, total acid, and solids- 
to-acid ratio the end the hold- 
ing period. Flavor fruit was 
rated taste panel. 

Test Additional boxes grape- 
fruit from each fertilization treat- 
ment were picked February 14. 
Unwashed fruit was packed Bruce 
boxes size and stored Febru- 
ary 15. The fruit was stored 50° 


Table 7.—Total soluble solids, total acid, and selids-to-acid ratio of Marsh grape- 
truit stored & weeks at specified temperatures, plus 7 days at 70° F.1 


Sora e treatment (plus 7 days at 70° F.) solids Total soluble Solids-to- 
Total acid acid ratio 

32° F. for — Pet. Pet. 

Wweekse 10.8 1.27 8:1 

1 week, then 50° for 7 weeks 10.3 1.28 8:1 
F. for - 

S Weeks 10.7 1.20 9:1 

1 week, then 40° for 7 weeks 10.7 1.30 G23 

1 week, then 32 for 7 weeks 10,7 1.28 S73 
1 Analyses made on composite samples of 15 fruit: per treatment, 


2 Twelve fruit. 


was analyzed for 
weight fruit that was juice, total 
soluble solids, total acid, solids-to 
acid ratio, and ascorbic acid (milli- 
grams per milliliter). Similar analy- 
ses were made the treatments 
from each the storage tempera- 
tures the end the holding 
period. Flavor fruit the high, 
medium, and low levels nitrogen 
and potash was rated taste 
panel. 

Test picking from 
plots was made 
February 14, 1956. The fruit was 
without washing other treatment 
and stored February 15. The stor- 
age temperature was 32° and 


2 | 


CARROLL SMITH, INC. 


Hardware 
Northgate Shopping Center 
WINTER HAVEN 


FRIENDLY STORES, Inc. 
Southgate Shopping Center 


LAKELAND 


for week. Market life the 
fruit after storage, which simulated 
transit northern market, was 
determined holding period 
days 70°. The fruit 
spected when the boxes were re- 
moved from 50° and after 
21, and days’ holding. Data were 
recorded the previous test ex- 
cept that analyses flavor rat- 
ings were made. 

determine the effect time 
and temperature keeping quality 
Marsh grapefruit used tests was 
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obtained from commercial packing- 
houses Lake and Pinellas Counties. 
The commercial packinghouse 
ments consisted washing, waxing, 
polishing, grading, sizing, and pack- 
ing. Fruit size and grade 
was packed 4/5-bushel plain 
telescope cartons one test, and 
1-3/5-bushel Bruce boxes the 
other three. Each subsample con- 
sisted cartons boxes. These 
tests were follows: 

Test Eight weeks’ storage test 
with Lake County fruit cartons: 
Picked February 1956, and packed 
and stored February 
treatments: 32° for weeks; 
32° for and weeks, then 
50° for and weeks, re- 
spectively; 50° for weeks; 50° 
for and weeks, then 40° 
for and weeks; 50° for 
weeks; and 50° for and 
weeks, then 32° for and 
weeks. 

Test Six weeks’ storage test 
with Lake County fruit: Picked April 


Don’t Miss 
THE 
CITRUS EXPOSITION 


Winter Haven 
Feb. 


SOUTHERN PIPE 
SUPPLY 


Winter Haven, Fla. 


Fruit pitted after Fruit decayed after 

Date stored and Number weeks’ storage weeks’ storage 

‘ a 7 


Oday 3days 7days Oday 2? days 7 days 


April 12, 19563 


50° for Pet. Pet. Pet. Pet. Pet. Pet 
weeks 428 al 
1 week, then 32° for 5 weeks 422 0 al “ 2 4 46 
2 weeks, then 32° for 4 weeks 429 “ a2 
1 ea 
50° for — 
1 week, then 40° for 5 weeks 432 a3 12 46 
a4 12 46 
a3 a 12 46 
2 weeks, then 40° for 1 weeks 432 2 
a2 
41 7 16 48 
32° for 6 weeks .... é 435 0 2 2 0 77 
April 25, 19566 
50° F. for — 
6 weeks 0 0 16 27 
1 week, then 32° for 5 weeks 428 0 5 4 1 1 17 
2 weeks, then 32° for 4 weeks 427 0 0 0 1 1 12 
10° for 6 weeks ... an 431 0 2 1 1 3 19 
50° for -— 
1 week, then 46° for 5 weeks 430 0 1 1 1 3 18 
2 weeks, then 40° for 4 weeks 427 0 1 1 1 17 
32° for 6 weeks ~ @33 $ 11 6 0 1 52 


Data not cumulative; includes moderate 


Includes 1 percent severe aging. 
Packinghouse B, Pinellas County. 


1 and severe pitting and severe aging. 
2 Data cumulative; includes stem-end rot, Penicillium rot and miscellaneous decay 
Packinghouse Lake County. 

aging. 


j 1 
Apr 
40°, 
for 
and 
Tabl 
fri 
Date 
| Befo 
Apri 
| 50° 
h 
1 
| 2 
5 5ae 
1 
2 
32° 
50 
40° 
50° 
| 2 Ps 
a Pi 
for 
Apr 
Apr 
test 
stor 
Pick 
trez 
and 
Table 8.—Effect of time and temperature on pitting and decay of Marsh grape- 3, ; 
fruit stored 6 weeks at specified temperatures plus 3 and 7 days at 70° F, I 
day 
as 
solu 
com 
ARE PROUD 
ITRUS 
te 
per 
low 
fer 


= 
= 
= 
= 
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= 
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= 
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1956, packed April 10, and stored 
April 12. Seven treatments: 32°, 
40°, and 50° for weeks; 50° 
for and weeks, then 32° for 
and weeks, respectively; and 50° 


THE 


ting after weeks’ storage 32° 
50° (table 1). Virtually all 
the fruit stored 40° was pitted 
upon increased 
appreciably the 32° lots and very 


Table 9.—Changes in percentage of juice and chemical constituents of Marsh grape- 
trait stored 6 weeks at specified temperatures plus 7-day holding period at 70° F.; 


w eight of Total Solids- 
Date stored and storage treatment fruit soluble Total to-acid Acidity 
that was solids acid ratio 
juice 
April 12, 19562 Pet. Pet. Pet. pH 
50° F. for — 
6 weeks — 10.4 1.0% 10:1 
week, then 32° for weeks 10.5 0.86 12:1 
2 weeks, then 32° for 4 weeks — 10.5 0.93 11:1 — 
40° for 6 weeks a 10.4 0.95 11:1 ~ 
50° for — 
1 week, then 40° for 5 weeks — 10.5 0.96 11:1 — 
2 weeks, then 40° for 4 weeks — 10.5 0.91 12:1 — 
32° for weeks 11.1 0.97 11:1 
April 25, 19563 
Before storage 46 100 1.13 9:1 3.4 
50° F. for — 
1 week, then 32° tor 5 weeks ~ 46 10.2 0.87 12:1 3.6 
weeks, then 32° for weeks .... 10.1 0.91 11:1 3.5 
40° for weeks 10.3 0.97 3.5 
50° for — 
1 week, then 40° for 5 weeks 48 10.0 0.96 10:1 3.5 
weeks, then 40° for weeks 10.2 0.97 11:1 
32° for 6 weeks 48 10.2 0.95 11:1 3.5 
1 Analyses made on composite samples of 25 fruit per treatment. 


2 Packinghouse A, Lake County 
Packinghouse Pinellas County. 
for and weeks, then 40° for 
and weeks. 

Test Six weeks’ storage test 
with Pinellas County fruit: Picked 
April 24, 1956, packed and stored 


April 25. Seven treatments 
test 
Test Four, and weeks’ 


storage test with Lake County fruit: 
Picked May 1956, packed May 
and stored May 10. Fifteen 
treatments: 32°, 40°, 50° for 
and weeks; 50° for week, 
then 32° for and weeks; 
and 50° for week, then 40° for 

Inspections were made the time 
the cartons boxes were removed 
from storage and after and 
days 70° Data pitting, de- 
cay, and rind color were recorded 
soluble solids, total acid, and solids- 
to-acid ratio were determined 
composite samples (15 fruit) for 
end the holding period. These 
constituents, weight fruit that 
was juice, and acidity (pH) were 
determined composite samples 
(25 fruit) for all the treatments 
tests and before storage 
period. Flavor the fruit was 
judged informal taste panel. 

RESULTS AND DISCUSSION 
Effect Nitrogen and Potash 
Fertilization Keeping Quality 

Test Marsh grapefruit picked 
from plots given high, medium, and 
low levels nitrogen and potash 
fertilization showed very little pit- 


our claim. 


HAMLN VALENCIA 


dale 2-7541. 


INDUSTRY 


FREEZE DAMAGE! 


firing continuously during the danger periods the nights De- 
cember and 12, and January saved our entire nursery. 
can offer you trees with MONEY-BACK GUARANTEE against 
freeze-damage. invite your inspection our nursery confirm 


NOW AVAILABLE 


AND PERSIAN LIME 


Our trees are grown from selected budwood rough lemon, sour 
orange, and Cleopatra roostotck planted virgin nematode-free land. 
claim they are the best the State let show them you. 


INCREASE PRICES! 


spite expected shortage UNDAMAGED citrus stock, due 
the December freeze, are not increasing our prices. expect 
heavy demand for our trees and suggest that you contact im- 
mediately for the trees you need. 


Our ccnsultation service available without 
obligation. glad send our rep- 


resentative inspect your land and make 
recommendations. Just write call GLen- 


Thirteen 


little the 50° lots during the hold- 
ing period 70°. Many the in- 
jured fruit the 40° lots quickly 
succumbed decay that the ap- 
parent amount pitting decreased. 
These results were similar those 
reported previous storage tests 
(1, 9). Trends among the 
different levels nitrogen 
ash were not consistent from one 
storage temperature another. The 
amount pitting decreased with 
increased level nitrogen 32° 
and 50° but showed opposite 
trend 40°. 32° less pitting 
was found medium potash fruit 
than the high low levels and 
50°, the reverse was true. 

decay was found lots stored 
weeks 32° F., and very little 
50° upon removal the fruit 
from storage. Decay appeared the 
32° lots between the third and seventh 
day the holding period and ranged 
from percent the end 
the holding period. Only 


ORLANDO TEMPLE 


ne 
e- : 
NURSERY 


Fourteen 


percent decay was found the 
50° lots the final inspection. 
More decay was recorded the 40° 
lots than the ethers the time 
removal from storage and in- 
creased rapidly during the holding 
period. general, fruit the 
nitrogen lots showed somewhat less 
decay than the potash. 

Fruit from the low potash plots 
contained somewhat more juice and 
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pleasantly tart sweet 
Fruit the potash lots were notice- 
ably greener rind color but all 
tended develop yellow rind color 


during storage and 
period. 
Test Grapefruit stored for 


week 50° and held for days 
70° showed sign pitting 
(table 5). developed very 
slowly during the 


Table 10.—Effect of time and temperature on pitting and decay of Marsh grape- 


fruit stored 4, 6, and 8 weeks at spec 


70° Fa 


ified temperatures plus 3 and 7 days at 


Number storage + indicated 


Fruit decayed after 
storage + indicated 


Fruit pitted after 


Storage treatment of period at 70° F.2 period at 70° F.s 
fruits — 
Oday %3days 7days (day ‘%3days 7 days 
50° F. for — Pet Pct. Pct. Pet. Pet. Pet. 

Saree . 429 a2 1 1 17 23 37 

1 week, then 32° for 3 weeks 429 2 2 2 1 3 20 
40° fer 4 weeks .... 429 0 1 2 7 26 
50° for — 

1 week, then 40° for 3 weeks 431 0 1 1 2 7 26 
32° for 4 weeks ; 429 0 2 a 1 1 1 38 
50° F. for — 

6 weeks ......... 432 s 2 1 

s 1 27 36 51 

1 week, then 32° for 5 weeks 432 1 6 a5 1 2 25 
40° for 6 weeks 432 1 1 1 2 7 40 
50° for 1 week, then 

40° for 5 weeks 431 s 1 a2 
a3 3 s 30 
32° for 6 weeks 428 1 8 1 2 3 41 
50° F. for — 

8 weeks ........ = 432 0 0 0 33 42 58 

1 week, then 32° for 7 weeks 432 2 a9 

a3 2 2 48 
40° for 8 weeks 430 1 a 3 

a2 3 10 50 
50° for 1 week, then : 

40° for 7 weeks 430 e 4 a2 1 6 16 48 

$2° for 8 weeks 428 4 13 1 1 15 85 
1 Stored May 10, 1956. 
2 Data not cumulative; includes moderate and severe pitting and severe aging. 
a Data cumulative; includes stem-end rot, Penicillium rot, and miscellaneous decay. 
a Includes 1 percent severe aging. 
s Severe aging. 
a Includes 3 percent severe ging. 


generally lower total soluble solids, 
total acid, and acid than 
those from the other plots (table 
among the fruit 
and changes during storage and the 
holding period were small. All 
the lots decreased somewhat solids 
and usually acid but increased 
weight fruit that was juice. 
Fruit the high, medium, and low 
levels nitrogen and potash were 
all pleasantly tart sweet flavor. 


Test pitting decay was 
found grapefruit stored weeks 
32° when the fruit was removed 
from storage (table 3). Contrary 
the previous test, little pitting 
developed during the holding period. 
Decay appeared between the third 
and seventh day holding 70° 
but was much lower all lots than 
the weeks’ test. Fruit showing 
less pitting also had less decay. Ex- 
for the medium potash fruit 
the nitrogen lots had less decay than 
the potash. 

soluble 
tended lower than the 
previous test. All the fruit was 


total acid, 


Unlike the storage tests more decay 
appeared the nitrogen lots than 
the potash. After days 
70° the medium level potash 
showed the least decay, percent, 
and the high level nitrogen the 
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most, percent. The rind color 
the potash fruit was somewhat 
greener than the nitrogen the 
beginning the storage period but 
this difference gradually disappeared 
during the holding period. All 
the fruit was pleasantly tart sweet 
flavor. The lowest rating, 81, 
was given the low potash fruit 
which were smaller than the general 
average, and the highest, 85, fruit 
each the levels nitrogen. 


The foregoing results indicate that 
fertilization with high, medium, and 
low levels nitrogen potash has 
less influence the incidence 
pitting and decay than maturity 
the fruit and conditions during the 
storage and marketing periods. 

Effect Different Temperature 


Combinations Keeping Quality 


(Continued page 16) 


HAVEN MILL SUPPLY 
Industrial And Grove Supplies 
230 Avenue SW. 


Winter Haven 
Telephone 3-9595 


Weight of 


Storage treatment fruit Total Total acid Solids- 
that was soluble to-acid Acidity 
juice solids ratio 
Pet. Pct. Pet. pH 
Before storage 46 11.4 1.07 23:3 3.6 
50° for 
4 weeks 43 11.7 0.94 23:3 3.6 
1 week, then 32° for 3 weeks 43 11.6 0.81 14:1 3.7 
40° for 4 weeks 44 11.6 0.84 14:1 3.7 
50° for 1 week, then 
40° for 3 weeks .. 43 11.9 0.86 14:1 3.7 
32° for 4 weeks 44 11.6 0.87 13:1 3.6 
50° F. for — 
6 weeks 41 11.2 0.81 14:1 3.7 
1 week, then 32° for 5 weeks 42 11.2 0.75 15:1 3.7 
40° for 6 weeks 44 11.2 0.81 14:1 3.7 
50° for 1 week, then 
40° for 5 weeks 44 11.2 0.81 14:1 3.7 
32° for 6 weeks 41 11.3 0.81 14:1 3.7 
50° F. for — 
8 weeks , 41 11.9 0.80 16:1 3.7 
1 week, then 32° for 7 weeks 43 11.5 0.78 15:1 3.8 
40° for 8 weeks 44 11.5 0.78 15:1 3.8 
50° for 1 week, then 
40° fer 7 weeks 42 11.5 0.82 14:1 3.8 
32° for 8 weeks 42 11.6 0.79 15:1 3.7 


1 Analyses made on composite samples of 25 


fruit per treatment. 


ITRUS 
™ Table 11. — Changes it: percentage of juice and chemical constituents of Marsh grapefruit 
stored at 4, 6 and 6 weeks at specified temperature plus 7-day holding period at vo* Fr. 
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get better grade fruit 


greater 
yield 

tree 


water soluble available iron 


GREEN YOUR GROVES with Sequestrene Iron Chelates—a rich source 
available iron that easy use, compatible with most commonly used 
fertilizers, and produces long-lasting 


Growers report greater yield citrus fruit per tree—better quality fruit, grading 
out higher. Fruit has been shown record higher sugar content, 

lower percentage fruit acids, far superior color and increase iron 

content and soluble solids the juice. 


So, act prevent possible dieback and downgrading fruit due iron 
chlorosis. Green your groves without the problem leaf-spotting chlorotic 
new growth. Correct iron deficiency even you have the problem soil 
fixation, with Sequestrene Iron Geigy Agricultural 
Chemicals, pioneers metal chelates for the field agriculture. 


Order Sequestrene Iron Chelates now from your farm chemicals supplier, 
either non-segregating powder pelleted form. look for the brand name 
“Sequestrene” source available iron the fertilizers you buy. 


Fifteen 


a 


Available Package Sizes 


Sequestrene NaFe Chelate available 
bags and drums. 
Sequestrene NaFe Chelate Pellets are 
available bags. 


* Sequestrene is the brand name for metal 
chelates sold by Geigy Agricultural Chemicals, 
Division of Geigy Chemical Corporation. 


GEIGY AGRICULTURAL CHEMICALS . Division of Geigy Chemical Corporation « Saw Mill River Road, Ardsiey, N.Y. 


eet 
hat 
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: 
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STORAGE STUDIES 
MARSH 
FRUIT—55-56 ASON 
(Continued from page 14) 

Test Thirteen the treat- 
ments showed pitting whatever 
after weeks’ storage and days 
70° (table 6). treatment 
with fruit stored weeks 40° 
included the test but 
very little pitting (or severe aging) 
weeks 50°, then 40° for weeks. 
little pitting was found that 
the influence the different treat- 
ments upon rind breakdown. 

expected from results pre- 
vious storage tests (3, 9), the 
highest percentages decay when the 
boxes were removed 
were treatments where the fruit 
Storage for weeks 32° 
before transferring the fruit 
decay. Storage for weeks 
50°, however, reduced decay 
markedly and the effect was greater 
where the second temperature was 
32° instead 40°. stored 
weeks 32° had percent decay 
the end the holding period 
while that stored week 50° 
then 32° for weeks had only 
percent. Storage for weeks 
weeks 40° gave somewhat more 
period but the percentages were still 
lower than the 32° 50° controls. 
Fruit stored weeks 50° then 
weeks either 40° 32° had the 
same somewhat less decay than 
the 50° control. 

Total soluble solids, total acid, 
and solids-to-acid ratio were compar- 
able the treatments which were 
analyzed (table 7). Changes rind 
color were slight except the case 
fruit stored for the longer periods 
50°. The latter were deep yellow 
when they were removed from stor- 
age. Most the other treatments 
had approximately the same light 
yellow light greenish yellow color 
which they had when stored. All 
the fruit deepened yellow 
color during the holding period and 
this was most noticeable fruit 
storage other “off taste’’ was 
detectable the fruit when tasted 
the conclusion the test. 

Numerous experiments with cur- 
ing fruit high temperatures 
have been reported 
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ture. Curing oranges and grape- 
fruit was often recommended 
commercial practice and short cur- 
ing periods such would ob- 
tained the degreening process 
still considered beneficial 
wards suppression certain types 
decay, notably Penicllium rots. 
The results obtained the present 
and McColloch (1) with regard 
the possible curing effect re- 
gular storage temperature. The 
Marsh grapefruit used 
sent test were picked early their 
season maturity, February and 
shown the very small amount 
pitting had good vitality. The 
fruit was stored weeks, much 
longer period than 
sidered safe feasible for Florida 
grapefruit; yet curing effect was 
plainly evident fruit stored for 
week 50° before transfer 
lower temperature. Not only 
was the percentage decay upon 
removal the boxes from storage 
equal only slightly higher than 
that fruit stored continuously 
32° but decay was less the end 
the holding period. Another 
beneficial effect the short storage 
50° was reduction surface 
browning which typically prevalent 
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fruit stored long periods 32°. 

Test Little pitting developed 
Marsh grapefruit during weeks 
storage the subsequent hold- 
ing period although percent 
severe aging was found (table 8). 
Decay upon removal the boxes 
from storage ranged from none 
the continuous 32° storage 

(Continued page 35) 


Attend The... 
CITRUS EXPOSITION 
Then Visit 
Winter Haven’s First and 
Finest Steak House! 


SUNDOWN RESTAURANT 


And Enjoy 
Charcoal Broiled 
STEAKS LOBSTERS 


Roast Prime Ribs, Etc. 
3rd St. and Ave. K., 


Winter Haven Florida 


IDEAL FERTILIZER CO. 


2270 Park Avenue 


BARTOW, 


Phone 2-8211 


FLORIDA 


Night 2-6421 


SPECIAL FORMULA FERTILIZERS 


LIMING MATERIALS 


ADVISORY SERVICE 


SPREADNG 
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“We have found ORTHO field service 


Winter Garden, Florida 


“In our operations have found your field service and technical advice 
outstanding and very helpful,” says Mr. Huppel, shown below, left, 
with ORTHO Fieldman Cliff Sutton. “This has given your ORTHO 
products real character. Surely, company known the men 


Leading Florida Citrus Growers use 
complete ORTHO why: 


When you buy the ORTHO program, all the personal, on-your- 
ground technical advice and services your ORTHO Fieldman 
are provided gladly and without any extra charge. Too, with 
ORTHO, you're associated with the leader. ORTHO Research first 
developed highly refined petroleum oil sprays the form new 
type emulsions and Under such brand names 
VOLCK Soluble, and Florida VOLCK these oil sprays today 
are known and respected growers the world over. Include these 

top-choice oil sprays your control program, too. 

California Spray-Chemical Corp. 


ON ALL CHEMICALS, READ DIRECTIONS AND CAUTIONS BEFORE USE P.O. Box 7067, Fairvilla Road, Orlando, Florida. 


T.M.’S REG. U.S. PAT. OFF.t ORTHO, VOLCK 


ORTHO products are formulated Orlando especially for Florida Growers. 
serving Florida agriculture for more than years! 


Contact these ORTHO Fieldmen: 


Apopka, Fla. Nichols Lake Alfred —J. Murphy, Jr. Leesburg Grady Smith, Jr. Orlando John Nowell 
Boynton Beach Walter Whittaker Lakeland Jean Mabry Miami Dick Acree West Palm Beach Luke Dohner 
Ft. Myers Art Alberty Charles Ashley Orlando Cliff Sutton West Palm Beach Perry Sparkmar 
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Florida Citrus Exposition 
inter Haven Feb. 15- 


The estimated 250,000 persons who 
will visit the 1958 Florida Citrus Ex- 
position Winter Haven Feb. 15-22, 
will see “indisputable proof” that the 
Sunshine State produces the world’s 


finest oranges, grapefruit 
gerines, Winston Lawless, president 
the industry-sponsored show said 


recently. 

Lawless revealed the Exposition, 
with the cooperation Florida Citrus 
Mutual, attempting expand its 
annual fresh fruit contest attract 
record-breaking number entries 
seeking the many awards and ribbons 
which will awarded. 

“We are now getting pledges 
entries the nine commercial varie- 
ties from the seven citrus commission 
districts, and indicated that the 
December freeze 
join with the Exposition 
putting our top quality fruit 
display,” 

There will grand prize 
“best show” box picked for the 
top award, silver trophy pre- 


sented the Florida Agricultural 
Research Institute with headquar- 
ters Winter Haven. There will 


top box picked from each dis- 
trict well winners the sev- 
eral variety classifications. 

“Some people our nationwide 
markets believe that lost all 
most our good citrus the De- 
cember freeze, and the 1958 
tion hopes show the public that 
can still meet the demands for 
top quality oranges, grapefruit and 
tangerines,” 

While single strength and concen- 
trated citrus juices, along with the 
sections and salad packs consume 
the larger portion the Florida cit- 
rus crop, Exposition officials, plan- 
ning the fresh fruit contest, realize 
the necessity keeping all channels 
distribution open that maximum 
consumption can the 
president commented. 

The processing segment the in- 
dustry will have its big day Tues- 
day, Feb. 18, with special lunch- 
eon held noon Nora Mayo 
auditorium the Florida citrus build- 
ing. Merchandising the big 
ida crops will the keynote for 
the day with Charles Mortimer, 
president General Foods Corp., re- 
cently named “the merchandising man 


Pictured above display exotic fruit which will 
Florida Citrus Exposition Winter Haven, Feb. through Feb. 22. 
Department Agriculture sub-tropical 


fruit was supplied the 
fruit station Orlando. 


splayed the 
The 


the year” scheduled the 
cipal speaker. “Bill” Gid- 
dings, local processing official, 
the chairman the committee 
charge the program. 

graphic demonstration the 
part that today’s youth will play 
the future growth the big Florida 
citrus industry will featured dur- 
ing the 1958 Exposition. 

Lawless said that tri-county unit 
the citrus division Florida 4-H 
clubs, representing, Polk, Highlands 
and Hardee counties, would cooper- 
ate preparing and maintaining the 
comprehensive exhibit 
show the progress that 4-H members 
interested citrus, have made since 
the project was first launched 
Camp McQuarrie two years ago. 

The Exposition providing 
front feet display space which 
the citrus men the future will 
show trees various stages growth 
from seedlings budded varieties 
producing size. 

The 4-H exhibit will placed ad- 
jacent the junior fresh fruit pack- 
ing unit which will also op- 


eration during the Exposition, show- 
Florida’s 


ing how fresh oranges, 


grapefruit and tangerines are pack- 
for commercial shipment. This 
junior packing house has proved 
big drawing card for out-of-state 
visitors the show. 

Cooperating with the Florida Nur- 
serymen’s Association, the 4-H boys 
will use popular Florida ornamental 
shrubbery the background for 
their citrus exhibit, all arranged 
what Lawless describes set- 
ting tropical splendor.” 

Fred Lawrence, citriculturist 
the University Florida serving 
advisor the 4-H clubbers set- 
ting the special exhibit and will 
coordinate the project. 

The Florida citrus industry must 
depend its younger people 
carry the business producing 
and merchandising top-quality oranges, 
grapefruit and tangerines, and this 
cooperative exhibit during the 1958 
Florida Citrus Exposition will show 
the public that citrus prominent 
part the state’s agriculutral econo- 
my,” Lawless said. 


Cold damage the huge Florida 
citrus crop over the past few weeks 
will not interfere with cause any 
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disruption plans for the 1958 Flor- 
ida Citrus Exposition Winter Ha- 
ven, Feb. Winston Lawless, 
president the citrus-industry spon- 
sored show, said response in- 
quiries. 

“Fortunately, Mother Nature has 
left Florida good, competitive 
position citrus-wise and have 
important job the fields 
merchandising and sales promotion,” 
Lawless commented. “The Exposi- 
tion was originally designed show 


WINSTON LAWLESS 


PRESIDENT FLORIDA CITRUS 


the public the fine citrus, both fresh 
and processed, which 
duces and hope through the 1958 
show clearly demonstrate many 
thousands visitors from all over 
the country that Florida still very 
much the citrus picture.” 

“Dancing 
hailed fabulous fountain spec- 
tacle, and which has played more 
than million people, following its 
debut Radio Music Hall, New 
York several years ago 
contracted the nightly feature 
presented the high Lake Silver 
ampitheatre. Multi-colored lights play 
huge fountains water synchro- 
nizd with appropriate music and all 
com- 
menting the signing “Dancing 


Waters,” said this would 
against actual backdrop wa- 
ter Lake Silver. 


Keep advised remedies for 
your citrus problems reading The 
Citrus Industry magazine. 
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Growers Agree... 


Use Brand Fertilizers For Better Yields 


For over half century, Gulf Fertilizer has helped Florida Growers 
get top yields from citrus. 


Painstaking research, careful analysis experiment station studies 
and manufacture fertilizers containing the growth elements vital 
Florida’s high-profit farming these are the things behind Gulf’s 
crop-producing power! 


There’s balanced Gulf analysis meet your exact 
Gulf Fertilizer help you earn bigger income from citrus. 


Order Guif Brands Fertilizer now! 
Best Growers use Gulf Brands for citrus! 


THE GULF FERTILIZER 
COMPANY 


Tampa, 


See for yourself why the 


MORE THAN YEARS SERVICE FLORIDA AGRICULTURE 


GULF 
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Zineb Controls 
Citrus Rust Mite 


stantiated and expanded the observa- 
tions Moore (2, when pre- 
sented evidence that the citrus rust 
mite Phyllocoptruta oleivora 
was the cause rust russet 
citrus fruit. Hubbard also reported 
that this mite could controlled 
with flowers sulfur. Since that 
time, some years, russet citrus 
fruit has been successfully prevented 
whenever the citrus rust mite was 
kept under control with some form 


ported that July application 
zineb may prevent fruit russet 
well sulfur and suggested 


that fungus rather than rust mite 
might the cause russetting. 
The possibility that rust mite might 
have been controlled with zineb was 
not mentioned. later report (5), 
however, was stated that rust 
mite were seven 


populations 


DR. JOHN KING 
INDIAN RIVER FIELD LAB. 
CITRUS EXPERIMENT STATION 


months after application zineb 
while third and still later paper, 
Fisher (6) reported, “On November 
17, 1956, the rust mite population 
zineb-sprayed Duncan grapefruit trees 


formulation zine ethylene bis- 
dithiocarbamate. 
Florida Agricultural Experimental 
Station Journal Series 


ROGER JOHNSON, JOHN KING 
AND McBRIDE, JR. 


FLORIDA CITRUS EXPERIMENT 
STATION, LAKE ALFRED 


DR. JOHNSON 
CITRUS EXPERIMENT STATION 
LAKE ALFRED 


was percent, whereas 
parathion sprayed fruits the rust mite 
population 41.3 percent. Since 
data was available indicate the 
rust mite populations 
seven months following application 
zineb, since russet has long been 
controlled sprays timed control 
rust mite, and since there evi- 
dence that russet occurs the ab- 
sence rust mite, seemed these 


was 


writers that zineb very likely con- 
trolled the citrus rust mite. For 
these reasons, number experi- 


ments were instituted determine 
whether citrus rust mite could 
controlled zineb and related ma- 
terials. This paper presents the re- 
sults date these experiments. 
Methods 

All treatments all experiments 
were applied with conventional hy- 
draulic grove sprayer drawn and pow- 
ered tractor. This sprayer was 
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equipped with two double Royce guns 
and operated 600 800 psi the 
pump. All sprays were applied 
brushing-type applications applied 
the point run-off with effort 
made secure coverage limbs 
and inside foliage. 


The density citrus rust mite 
populations leaves fruits before 
spraying and intervals after spray- 
ing was determined for each plot 
the following manner: one lens field 
the unexposed surface leaves 
fruit and similar field the ex- 
posed surface were examined for live 
rust mites with 10x hand lens. 
one more live rust mite occurred 
lens field, the leaf fruit was 
considered infested. this manner, 
percentage leaves fruit infested 
with rust mite was determined for 
each plot. The number leaves 
fruit examined was varied with tree 
size and number trees per plot; 


CITRUS EXPERIMENT STATION 
LAKE ALFRED 


but general, mature trees, sam- 
ple size was standardized fruit 
leaves per tree. 


cerol manniton laurate. Supplied 
Niagara Chemical Division, 
Food Machinery and Chemical 
Corporation. 
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Zineb Effective Without 
Wetting Agent 
Sprayspread /1, wetting agent, 
was used sprays reported Fish- 
(4, 6), but data was pre- 
sented show whether this material 
had any effect citrus rust mite. 
The first experiment was thus de- 


nw 
a 


Unsprayed 
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signed not only evaluate zineb 
against citrus rust mite, but also 
determine whether Sprayspread 
the combination zineb plus Spray- 
spread had any effect this mite. 


The first sprays were applied De- 
cember 11, 1956. the end 
January, spite marked in- 
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crease trees, control 
rust mite foliage trees spray- 
with zineb sulfur was nearly 
perfect. Sprayspread alone was found 
worthless and did not enhance the 
efficiency zineb. 

During the latter part January, 
both purple mite, Metatetranychus 


Figure Percentages leaves (—) and fruit (--) infested with citrus rust mite and percent 
russetted fruit (....) Valencia orange trees sprayed with wettable sulfur, 
zineb plus Sprayspread Sprayspread. Vertical lines show dates application. 
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citri (Mc G.) and Texas citrus mite, ter the application Systox and tember. During this interval very 
Eutetranychus banksi (Mc G.) until after bloom. During this inter- interesting differences 
came sufficiently numerous all there was increase any tween trees sprayed with sulfur and 
make control measures advisable. the sprayed trees. populations in- those sprayed with zineb. There 
Systox was selected for this purpose creased trees after was marked increase 
because unpublished data have shown they also increased sprayed trees that resulted small 
that will not control citrus rust equal rate all treated plots. russet fruit and made 
mite. Zineb was used with Systox June 1957, all rust mite treatments spraying necessary August. 
plots formerly sprayed with Spray- had reapplied. Scale insects such increase occurred any 
spread while wettable sulfur also becoming numerous, the zineb-sprayed plots whether spray- 
pounds per 100 gallons was used with parathion sprays with sulfur zi- with zineb pound per 100 gal- 


Systox where this material this neb were applied June 19, 1957. lons, zineb the same dosage plus 
dosage had been applied the first Rust mite populations reached with 1/2 pound 
Citrus rust mite popu- peak unsprayed trees about 

lations decreased check trees af- and then declined through Sep The results this experiment are 


Sulfur Sulfur Zineb Parathion 


Figure Percentages leaves (--) and fruit (—) infested with citrus rust mite and percent russetted fruit (....) 
Valencia orange trees sprayed with zineb different times. Verticle lines show dates application. 
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presented Fig. These data 
demonstrate the following: from 
December 11, 1956, through October 
citrus rust mite was adequately con- 
trolled with two applications zi- 
neb while poorer results were 
tained with three applications wet- 
table sulfur pounds per 100 
pounds; Sprayspread had ef- 
fect rust mite and was not needed 
zineb sprays; there was 


difference between 1/2 and pound 


FMA 


Figure 


Valencia orange trees sprayed with zineb different times. 
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zineb applied when rust mite popu- 
lations were increasing; zineb 
gave slightly slower kill than wet- 
table sulfur; and zineb was equal- 
effective combination with para- 
thion Systox. 
Zineb Kills Citrus Rust Mite 

During March 1957, laboratory 
experiments were conducted deter- 
mine whether zineb killed citrus rust 
mite repelled them. in- 
fested Pineapple orange leaves were 
brought into the laboratory where 
some were dipped zineb suspen- 


Zineb Parathion 


- 


Zineb Parothion 


Zineb 


AAS 


INDUSTRY 


Sulfur 


Percentages leaves and fruit (—) infested with citrus rust mite and percent russetted fruit (....) 
Vertical lines show dates application. 


sions and some were left untreated. 
All were held moist filter 
paper petri dishes and observed 
daily with microscope. Zineb did 
not repel the rust mites, but killed 
them. Rust mite eggs hatched 
the presence zineb, but the young 
mites soon died. 

Control Citrus Rust Mite With 
Various Amounts Zineb, Ma- 
neb Cholorobenzilate 

Shortly after the start Experi- 
ment was discovered that ma- 
neb/1 would kill citrus rust mite 


Zineh 


Zineb 


Sulfur Porathion 
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well zineb. Prior that time, 
Jeppson (7) reported that chloro- 
benzilate/1 showed promise the 
control citrus rust mite. ex- 
periment was designed compare 
several dosages these promising 
materials with wettable sulfur against 
citrus rust mite. 

Experimental treatments were first 
applied January and 25, 1957, 
and there was rain for nine days 
after application. Nearly perfect con- 
trol was obtained with all dosages 
zineb, maneb, chlorobenzilate and wet- 
table sulfur for about days and 
none these treatments needed re- 
spraying for about 123 days. Data 
presented Table also show that 
May 27, 1957, there was signi- 


ficant difference between pounds 
pound either zineb, maneb, 


chlorobenzilate. Ten pounds wet- 
table sulfur was significantly super- 
ior 1/4 pound zineb maneb 
and pounds wettable sulfur. 
The second application was applied 
the same plots May 28, 1957. 
May 29, rainfall 0.17 inches 
occurred and 1.17 inches May 30. 
0.86 inches fell June 
inches during the week following 
application. generally believed 
that the effectiveness sulfur re- 
duced rain. this so, data 
presented Table indicate that 
rain has less effect the perform- 
ance maneb, zineb and chloroben- 
zilate than has wettable sulfur. 
Within days application, rust 
mite populations needed respraying 
trees sprayed with wettable sulfur. 
After days, wettable sulfur was 
significantly poorer than all dosages 
zineb, maneb, chlorobenzilate. 
July 15, 1957, all plots were 
sprayed with oil emulsion contain- 
ing 1.3 percent actual oil for control 
insects, purple and Texas 
This spray temporarily 
mite populations. 


addition, 


scale 
citrus mite. 
reduced rust 
This experiment demonstrated: 
per 100 gallons, pound 
late pounds wettable sulfur 
were equally effective against citrus 
rust mite when applied January; 


formulation manganese ethy- 
supplied 
Company. 


lorobenzilate supplied Giegy 
Company, Inc. 


100 
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were equally effective pounds 
wettable sulfur applied Janu- 
ary; and that zineb, maneb, and 
chlorobenzilate were all superior 
wettable sulfur applied May. 
Timing Zineb Sprays 

Fort 
Pink Seedless grapefruit 


Three experiments, one 


Pierce 


and two Lake Alfred Valencias, 
were conducted determine the time 
apply 


zineb sprays for optimus 


Unsprayed 


Figure 


application. 
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control the citrus rust mite. The 
two experiments Lake Alfred dif- 
fered when started February 
1957, that one, grove referred 
the Adams Grove, had moderate 
infestation citrus rust mite, while 
the other, called the Fletcher Grove, 
was nearly free citrus rust mite. 


Data from the Adams Grove are 


shown Fig. citrus rust 


levels 


mite remained moderate 


Zineb 


Percentages leaves infested with citrus rust mite pink seedless grape- 
fruit trees sprayed with zineb different times. 


Vertical lines show dates 
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through February and March, but July scalicide application. Where zi- plus application zineb; three 
increased rapidly new fruit and neb was delayed until full-bloom -of wettable sulfur; 
foliage from April through July and March 11, post-bloom March applications chlorobenzilate 
then declined from July October. control lasted until July. Where were needed control rust mite 
Under these conditions, sprays con- application sulfur was applied January October. 


taining zineb pound per 100 gal- and the use zineb was The results the timing experi- 
lons, wettable sulfur pounds, delayed until July, was necessary ment the Fletcher grove are shown 
chlorobenzilate pound, applied use sulfur May. Fig. Here there were very few 
February less than month The results this rust mite unsprayed trees 


before bloom, controlled rust mite un- show that regardless time ap- from through April, but 
til late May mid-way between plication; two applications zineb; populations increased 
period and time for the two applications wettable sulfur through July and then declined slow- 


Zineb Parathion 


Parothion 


Sulfur 


FEB. APR. APR. MAY JUNE JUL. JUL. AUG. SEPT. OCT. 


Figures and Percentages fruit infested with citrus rust mite (—) and percent russetted fruit (-) 
trees sprayed twice with zineb (Figure 5), trees sprayed once with zineb (Figure 6), trees sprayed with 
sulfur (Figure and unsprayed trees (Figure 3). Vertical lines show dates application. 
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through September. Under these 
conditions, February zineb spray 
applied less than month before 
bloom lasted until July about 
month longer than spray all 
about long wettable sulfur 
chlorobenzilate. and 
rust mites until August. Where the 
use zineb was delayed until late 
August, sulfur sprays were needed 
February and June. 

The results this experiment show 
that two applications zineb, one 
two applications wettable sul- 
fur plus one zineb, two applica- 
tions wettable sulfur two 
chlorobenzilate were needed con- 
trol citrus rust mite fruit and 
foliage from January October. 

The results the timing experi- 
ment Fort Pierce are presented 
Fig. this experiment, rust 
mite populations unsprayed trees 
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tions remained static were de- 
creasing. These data also showed 
consistent advantage zineb 
sprays before bloom and the spring 
flush growth because wettable sul- 
ful sprays usually lasted just long 
during this period. Full-bloom, post- 
bloom, and summer applications 
zineb were superior wettable sul- 
fur. 


Russet Can Occur After 
Zineb Sprays 
the Adams’ Grove experiment, 
plots that had received zineb after 


bloom were divided. One-half the 
trees were resprayed July 29. Sub- 
sequent rust mite population levels 
and percentages russetted fruit are 
shown Figs. 5-8. Where respray- 
ing was done, rust mite was control- 
led and rusty fruit resulted. Where 
rust mite was not controlled, some 
russeting did develop. 


Table 1. Citrus Mite Control Following Winter Application of Several Dosages of 
Zineb, Maneb, Chlorobenzilate or Wettable Sulfur to Valencia and Pineapple Orange Trees 


Lake Alfred, Florida. 


Materials and Dosages 


Percent Infested Leaves on Indicated Dates 
per 100 Gallons. Days Before (-) and After (+) Spraying January 24-25, 1957. 
Zineb, 1 lb. + Systox, 1/4 pt. 36 1 1 1 0 0 3 15 
Maneb, 1/4 lb. + Systox, 1/4 pt. 62 1 3 1 0 6 12 28 
Maneb, 1 Ib. + Systox, 1/4 pt. 49 1 1 1 0 0 3 6 
Thimet, 2 pts. 42 5 47 51 38 25 45 83 
1/4 pt. 
Chlorobenzilate 25w,1 Ib. + Systox, 41 1 1 0 0 1 5 14 
1/4 pt. 
Wettable Sulfur, 5 Ibs. + Systox, 32 0 1 3 1 11 12 34 
1/8 pt. 
1/8 pt. 
(19:1) 
(99:1) 
declined 


March, reached peak May and 
then declined through August. Un- 
der these conditions, February appli- 
cations zineb, wettable sulfur 
chlorobenzilate controlled rust mite 
plied during bloom March and 
after bloom April both control- 
led rust mite into late August. 
this experiment there was detect- 
able difference rust mite control be- 
tween zineb, wettable sulfur chloro- 
benzilate from January through 
ust. 

Although there were distinct dif- 
ferences between experiments rust 
mite control with zineb, the length 
the interval control was close- 
related the behavior popula- 
tions unsprayed trees. When rust 
mite was increasing, control was 
shorter duration than when popula- 
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Efficiency Nebam plus 
Zinc Sulfate, and Zineb plus 
Fixed Copper Against 


Citrus Rust Mites 

After had been found that zineb 
would control the citrus rust mite, 
small scale screening tests were con- 
ducted both Lake Alfred and Fort 
Pierce determine whether disodium 
ethylene hexahy- 
drate (nabam) alone reacted 
the sprayer tank with zinc sulfate 
bamate (zineb) would effective 
the commercially prepared zineb. 
These screening trials were not con- 
though there were some differences 
between treatments. experiment 
was designed partly determine more 
fully the comparative value these 
sprays, and partly determine the 
effect fixed copper compound 
the efficiency zineb against citrus 
mites. 

This experiment was conducted 
block mature Pineapple oranges 
Lake Alfred. Sprays were applied 
May 27, 1957, the rate about 
1,000 gallons per acre. During the 
eight days following application, rain- 
fall totaled 2.20 inches be- 
lieved that this may have materially 
affected the persistence some 
not all the miticidal residues. 

The results this experiment, pre- 
sented Fig. show that the post- 
application development rust mite 
populations all sprayed trees was 
related both treatment and de- 
velopment rust mite populations 
trees. All sprays re- 
sulted initial reductions rust 
mite populations. These reductions 
were followed increases that coin- 
cided with increases unsprayed 
trees and, turn, decline dur- 


Table 2. Citrus Rust Mite Control Following Spring Application of Several Dosages 


of Zineb, Maneb, Chlorobenzilate or Wettable Sulfur to 


Trees at Lake Alfred, Florida. 


Valencia and Pineapple Orange 


Percent Infested Leaves (L) and Fruit (F) and Percent Russetted 


Fruit (R) on Indicated Dates. 


(Days after Spraying on May 28, 1957.) 


May June July July Aug. Sept. Sept 
(20) (41) (62) (77) 
LFR LFR LFR LFR LFR LFR LFR 
Unsprayed 87 -- 97 -- 98 99 64 12 18 56 91172 91178 29 30 80 
Flowable Trithion, 83 - - 2--+ 40 24 0 0 2 0 6 9 0 28 26 0 68 61 1 
1 pt. 
Chlorobenzilate 25W, 15 - - 1-- 2014 0 
1/2 
Ib. 
5 Ibs. 
10 Ibs. 


1 All trees sprayed July 15, 1957, with 1.3% actual oil. 
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ing July all sprayed well 
tween treatments were the rapidity 
recovery rust mite populations, 
the severity the infestation before 


the natural decline took place, and 
the resultant amount rust mite 
injury fruit. 

These differences show: that 


zineb gave the best control; that 
this control was reduced the addi- 
tion copper; and that nabam, 
wettable sulfur, and nabam plus zinc 
sulfate were increasingly inferior 
zineb that order. 

Thorough Application Zineb 
for Good Rust Mite 
Control 
Although variation thorough- 
ness application was attempted, 
believed that thorough coverage 
all fruit and leaf surfaces are need- 
for optimum rust mite control with 
zineb. This borne out the fact 
that rust mites have not been elimi- 
nated untreated portions par- 
tially-treated tagged fruit. Efforts 
determine whether rust mite are re- 


Percentages 


Figure 


russetted fruit (.... 
copper, nabam nabam plus zine sulfate. 
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UNSPRAYED 


leaves 
Pineapple orange trees sprayed with sulfur, zineb, zineb plus 
(See balance figure next page.) 


pelled zineb have shown re- 
pellent action. the contrary, rust 
mites freely through zineb resi- 
dues and are killed only the pre- 
sence zineb. Rust mite eggs hatch 
the presence zineb, but the 
larvae not develop and soon die. 
Persistence Zineb Residues 

Citrus foliage from trees sprayed 
with zineb, zineb plus oil and zineb 
plus parathion was analyzed for zineb 
varying times after application 
determine the persistence the 
neb residues. The sprays were ap- 
plied the early summer using 
pound zineb per 100 gallons. Oil 
was used 1.3 percent and parathion 
2/3 pounds percent wet- 
table powder per 100 

The results the are 
shown Fig. 10. Initial deposits 
zineb were slightly higher when used 
with oil than when zineb was used 
alone with parathion. The most 
important point noticed, how- 
ever, the slopes the three curves. 
Zineb with oil persisted much longer 
than zineb with parathion and this 
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latter combination persisted some- 
what longer than zineb alone. Half- 
lives zineb alone and these com- 
binations can calculated from the 
curves and are found be: 
days; zineb-parathion, days; zineb- 
oil, days. indication what 
this means terms relative de- 
posits can seen following the 
curves the right. After days, 
0.1 meg. zineb per square cm. re- 
mained when used alone, while re- 
quired days for the zineb-parathion 
combination reach this value. Af- 
ter days, with the oil combination, 
there was nearly 0.5 mcg. zineb 
per square cm. leaf surface. 
Summary 

Preliminary results from six experi- 
ments with zineb and other materials 
Lake Alfred and Fort Pierce have 
shown that citrus rust mite may 
from 
October more effectively with zineb 
than wettable sulfur. However, sea- 
sonal differences were noted. Zineb 
sprays applied before bloom De- 
cember, January, and February were 


ZINEB 


COPPER 


and fruit (—) infested with citrus rust mite and percent 


SULFUR 


Twenty-eight 


more effective than wettable sulfur, 
whereas zineb was far more effec- 
tive than wettable sulfur after bloom 
during the spring and summer 
months. 


significant difference could 
detected between pounds wet- 
table sulfur and 1/2 pound 
zineb, 1/2 pound maneb 
1/2 pound chlorobenzilate ap- 
plied January. Dosages zineb 
maneb low 1/4 pound per 100 
gallons 1/2 pound chlorobenzilate 
applied May were superior wet- 
table sulfur. These facts should 
considered closely when the econo- 
mics rust mite control are studied. 
believed that dosages zineb 
excess 1/2 pound per 100 gal- 
lons are superfluous and unnecessar- 
ily expensive. 

Nabam should not used citrus 
without zinc sulfate because may 
cause severe burn and less ef- 
fective than zineb wettable sulfur. 
When reacted with sinc sulfate, 
good wettable sulfur, but in- 
ferior zineb. Poorer rust mite con- 
trol should expected where cop- 
per used with zineb than where 
zineb used alone. 

Zineb residues foliage are quite 
persistent, especially when zineb 
used with oil emulsions and spite 
heavy rainfall. This may part 
account for the long period rust 
mite control with this material. 

Although much remains learn- 
about rust mite with zineb, 
believed that zineb may pro- 
fitably used sprays 
when copper compounds are 
needed and summer 
sprays. The value zineb fall 
applications has not been determined. 
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Observation Abnormal Citrus 
Rootstock Reactions Brazil 


Summary 


rootstock planting Tiete 
symptoms consisting pegs and 
orange-yellow coloration occurred 
the bud-unions 8-year-old clonal 
Pera sweet orange tops Florida 
Rough lemon and trifoliate-orange 
rootstocks. Trees composed the 
same Pera orange tops on sweet 
lime Rangpur lime showed 
xyloporosis symptoms these root- 
stocks. this planting, similar but 
even more marked bud-union 
toms indentation into the wood 
and cracking the bark were 
served trees with Bureka lemon 
tops rootstocks. 


xyloporosis symptoms 
both sweet lime and Rangpur lime 
rootstocks with Baia navel orange 
tops. The inner bark and wood-pitt- 
ing symptoms Rangpur lime ap- 
peared first and were stronger the 
ground level and developed upward 
toward the union. 

Association abnormal symptoms 
the bud unions sweet orange 
tops Florida Rough lemon root- 
stock with xyloporosis and cachexia 
and the indicated differences 
causal agents are discussed rela- 
tion the observed rootstock reac- 
tions Brazil. 

INTRODUCTION 

Since 1947 the Instituto Agronomi- 
co, Campinas, Brazil, and the United 
States Department Agriculture 
have cooperated investigations 
the virus diseases citrus, principal- 
the disease caused tristeza 
virus. citrus areas where tristeza 
virus spreads rapidly tristeza-tolerant 
rootstocks must used. With the 
utilization new rootstocks com- 
mercial plantings Brazil the pre- 
sence absence other viruses 
old-line colonial sources budwood 
has assumed importance. The tris- 
teza-tolerant Rangpur lime was used 
rootstock extensive commer- 
cial plantings and experimental 
ones, but soon showed symptoms 
bark shelling and gum spots that 
Moreira (9) demonstrated caused 
exocortis virus. Association 
bark-shelling symptoms Rangpur 
lime rootstock with exocortis virus 
was subsequently reported Olson 
and Shull (10) Texas and Reitz 
and Knorr (12) Florida. Since 
other diseases such cachexia 
xyloporosis could limit the commer- 


AND COSTA(3) 
PLANT DISEASE REPORTER 
GRANT 


od 


GRANT 
cial use different varieties root- 
stocks Brazil, the need arose 
determine whether cachexia and xylo- 
porosis are caused the same 
different viruses. 

Xyloporosis was first described 
Reichert and Perlberger (11) 
disease sweet orange sweet 
scribed Childs (1) disease 
Orlando tangelo and later (2) 
pointed out the similarity bark 
symptoms cachexia those 
xyloporosis. (6), de- 
scribed bud-union abnormality 
sweet orange Florida rough lemon 
rootstock. Upon removal 
bark the bud union they found 
dotted continuous line orange- 
bark surface associated with rounded 
protrusions and pegs that extended 
from the bark into corresponding de- 
pressions the wood. They sug- 
gested that the bud-union abnormality 
might due either genetic in- 


that causing cachexia. Marked sym- 
ptoms the bud-union disorders were 
not observed all sweet orange trees 
rough lemon, any trees having 
grapefruit tops and rough lemon root- 
stock, any sweet orange trees 
sour orange rootstocks. More ex- 
tensive observation the reactions 
these scion-rootstock combinations 
were reported Childs al., (4), 
together with data association the 
abnormal bud-union 
sweet orange Florida rough lemon 
rootstock with cachexia, express- 
Orlando tangelo test plants 
the budwood certification nursery 
the Florida State Plant Board. 
the basis similarity bark symp- 
toms and transmission tests Childs 
(3), cachexia and xyloporosis were 
considered caused the same 
virus and the name xyloporosis was 
adopted (4). 


Olson and Shull (10) Texas made 
transmission tests from Marsh 
white grapefruit tree Rangpur 
lime rootstock that showed xyloporosis 
Symptoms and obtained symptoms 
xyloporosis sweet and symp- 
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toms xyloporosis (cachexia) 
tangelos. Olson and Shull employed 
the term xyloporosis synonymous 
with cachexia but Olson expressed 
the opinion that more definite evi- 
dence was needed prove that the 
causal agent these two diseases 
were the same. 


OBSERVATIONS CITRUS 
PLANTINGS 


Tiete Rootstock Planting 

The citrus planting 
Tiete the grounds sub-sta- 
tion the Instituto Agronomico 
Campinas. The observations are re- 
ported Table The value the 
comparative readings greatly en- 
hanced the fact that all buds used 
for each variety top came from single- 
tree sources. 

symptoms exocortis virus tri- 
foliate-orange rootstock and simi- 
lar but less prominent symptoms 
Rangpur lime rootstock with Hamlin, 
Baianinna and Maracana sweet or- 
ange tops suggests identical cause 
these disease conditions noted 
Moreira (9). the same time 
the lack any symptoms sweet 
lime (Lima Persia) rootstock with 
these same tops showed their free- 
dom from xyloporosis infection (7), 
The presence psorosis virus 
Baianinha and its absence Hamlin 
and Maracana oranges did not af- 
fect the degree bark-shelling symp- 
The exocortis symptoms began near 
the ground line and extended upward 
the stem, some cases reaching 
the bud union inches above. 

The reaction rootstocks with 
Pera sweet orange tops were dis- 
tinct contrast those with the other 
three sweet orange tops tested. The 
Pera orange top was free exocortis 
virus shown the absence 
bark-shelling trifoliate-orange and 
free xyloporosis indicated the 
absence symptoms sweet lime 
rootstock. That was free psoro- 
sis virus was indicated extensive 
observations this old clone selec- 
tion over period years the 
Limeira Citrus Station. fact this 
clonal selection Pera orange was 


(1) Plant Pathologist, United States 
Department Agriculture, Agri- 
cultural Research Service, Crops 
Researh Division, Orlando, Fla. 

(2) Citriculturist, Institute Agrono- 
mico, Campinas, Sao Paulo, Bro- 
zil. 

Pathologist, Institute Agronomico, 
Campinas, Sao Paulo, Brazil. 
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thought free all viruses, ex- 
cept tristeza virus, which wide- 
spread and considered present all 
sweet orange scions, until the abnor- 
mal bud-union symptoms pegs and 
orange-yellow ring (Table were 
found when this Pera orange top was 
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scribed and associated with cachexia 
(4, occurrence similar 
abnormal symptoms pegs, yellow 
coloration, and some bark cracking 
the bud union Pera orange tops 
trifoliate-orange rootstock suggests 


that this condition might also due 


Florida rough lemon and trifoliae- 


the same similar causal agent 
orange rootstocks. 


The symptoms observed 
Brazil, were confined the bud 
unions and were not the rugose wood 


The abnormal bud-union symptoms 
orange Florida Rough 
rootstock occurred all 


Pera 


lemon symptoms observed Rough lemon 


trees the replicated blocks and 
were typical the bud-union abnor- 
mality Rough 

scions 


rootstock the conoid pit symptoms 
observed root- 


DuCharme and Knorr (5) 


lemon rootstock trifoliate-orange 


with orange previously de- stock 


the Winterhaven Citrus Exposition 
1954, the Grand Sweepstake and six 
the seven District Blue Ribbon 
Awards for quality fruit went groves 
using John Bean Speed Sprayers. These 
growers have learned that they can de- 
pend upon their Speed Sprayers help 
them meet their spraying schedules 
fast and effectively minimum cost. 
It's major factor their production 
profitable, top quality fruit. Let 
demonstrate, your grove, how 
Speed Sprayer can good invest- 
ment for you. Call write today. 


Speed Sprayer air passages are 
aerodynamically designed 
use the full power engine and 
fan. Compare the air volume 
they deliver per horsepower and 
you'll have one the keys 


their superior coverage and 
penetration trees. 


For latest data 


ENGINEERED IRRIGATION 
WRITE ORLANDO 


HANDY CALCULATOR for figuring concentrate 
and dilute spray solution yours for the 
asking. Write for your copy. 


| 
JOHN BEAN 
Speed Sprayers are 
SPEED SPRAYER FACTORY, ORLANDO, FLORIDA 
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Argentina. 


The similar but even more striking 
bud-union symptoms indentation 
the wood and bark cracking tri- 
rootstock with Eureka 
lemon tops were essentially the same 
Weathers al. (13) 
nucellar Eureka lemon tops trifo- 
liate-orange and Troyer citrange root- 
stocks. 

The presence bud-union symp- 
toms pegs and orange-yellow 
ring the Florida Rough lemon and 
their absence Brazilian Rough 
lemon with the same Pera orange top 
emphasized the differences reac- 
tion these Rough lemons. Moreira 
(8) described other \characteristic 
differences these Rough lemon 
varieties. 

Ribeirao Preto Rootstock Planting 

The citrus planting this sub-sta- 
tion was made years ago. Each 
scion-rootstock combination was 
planted 10-acre row each 
blocks. Many the trees are 
now missing because 
tolerance the rootstocks such 
sour orange tristeza virus. 

The importance observation 
this older planting rests 
fact that some the Baia navel 
orange tops were known 


four 


fected with xyloporosis virus 
dicated symptoms some trees 
with sweet lime (Lima 
rootstock. was from this planting 
that Costa bark 
samples that were 
served and sent Childs (2) for 


comparison with cachexia Orlando 
tangelo. 

Observations this planting showed 
that many Baia 
navel orange trees were Rangpur 
lime rootstock. Many these showed 
some decline. Examination the 
rootstocks showed external symp- 
toms exocortis infection (9). Upon 
removal bark patches 
trees two rows, trees 
showed bark pegs and corresponding 
depressions the Rangpur lime wood 
and orange-yellow dark-brown gum 
deposits the bark. These symp- 
toms were present some degree 
the unions but were more 
nounced lower the rootstock. These 
symptoms might easily ascribed 
either cachexia xyloporosis. 
There was proof the presence 
absence cachexia, but there was 
definite evidence the presence 
xyloporosis measured the 
reaction sweet lime rootstock 
this planting. Thus, seems 
able associate the symptoms 
Rangpur lime with xyloporosis virus. 

The absence symptoms some 
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trees with Rangpur lime and sweet 
lime rootstocks suggests that the buds 
for this early experiment were taken 
from more than one tree. de- 
tailed record bud source was avail- 
able. 
Commercial 
The 
ings 


Citrus Plantings 

majority the citrus plant- 
Paulo are less than 
years old because from 1937 1947 
nearly million orange trees sour 
orange rootstock were killed tris- 
teza virus. Some losses sweet 
orange trees sweet lime rootstocks 


Sao 


were due combination tris- 
teza and xyloporosis. Most the 
surviving 20- citrus 


trees are on 
rootstock, 
tristeza 
older 
trees 


Caipira sweet orange 
which tolerant both 
and xyloporosis. few 
plantings the sweet orange 
are growing Rangpur lime 
rootstock. 

one 24-year-old planting Barao 
sweet orange Rangpur lime root- 
stock Bebedouro some trees showed 
stunting and decline symptoms but 
definite external symptoms 
exocortis. Bark patches were moved 


and some showed characteristic 
jacent 5-year-old planting with 


the same Barao sweet orange top 
lime about 
percent the trees 


rootstock, 


young were 
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smaller than the others. Examination 
these revealed typical xyloporosis 
bark symptoms rootstock. 
Again, was noted that the symp- 
toms were strong the root crowns 
and many cases they had not 
reached the bud union inches 
above. 

These observations did not form 
basis for distinction between xylo- 
porosis and cachexia but did indicate 
that the causal agent, uncontami- 
nated exocortis virus, was causing 


some damage the older planting 
and appeared likely cause even 


more damage the younger grove. 


Limeira Rootstock Plots 

the Limeira Citrus Experiment 
Station observations were 
two 20-year-old plantings (8). The 
first had plots trees each 
rootstock-scion combination each 
blocks and the second, plots 
trees each rootstock-scion 
bination blocks. Pera 
orange tops plots 
were from the same single-tree bud 
source those the Tiete planting. 


com- 
each 
sweet 


None the sweet lime Rangpur 
lime rootstocks showed any xylopo- 
rosis symptoms. 
were definite symptoms pegs 


the Pera orange tops Brazilian 
Rough rootstock. Florida 
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Rovgh lemon was not included 
rootstock these plots. There were, 
20-year-old Pera orange tops tri- 
foliate-orange rootstock. All these 
showed some degree indention 
the bud union and orange-yellow 
The symptoms 
similar those Tiete but 
not marked. 
DISCUSSION 

Because the similarity bark 
symptoms cachexia Orlando 
that xyloporosis 
rootstock (2), 
transmission 
cachexia and xyloporosis 
sidered the same and the name 


however, 


were 
were 


tangelo 
sweet lime 


was employed. For 
poses this discussion the term 
cachexia will limited the de- 


scribed disease (1) Orlando tange- 
and xyloporosis the described 
disease (11) sweet lime. Flori- 
abnormal pegs and orange-yellow 
coloration the bud-union sweet 
crange Florida Rough 
stock have been associated with the 
presence cachexia expressed 
Orlando tangelo test plants (4, 6). 
was considered that these symp- 
toms the bud-union sweet 
the virus that causes 


stocks 
cachexia. 

The observations 
show that something wrong 
assuming relation cachexia and 
xyloporosis 
symptoms pegs and 


Tiete, Brazil, 
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yellow ring Florida Rough with exocoritis and 
rootstock. Typical bud-union viruses had 
toms were produced Florida Rough bud-union symptoms the 
lemon rootstock with Pera sweet Florida Rough 
orange top, but the sweet lime the trees observed. 

Rangpur with the The cause the marked bud-union 


same tops showed symptoms 
one accepts the bud- 
union symptoms pegs and orange- 


xyloporosis. 


yellow ring Florida Rough 


rootstocks 
sence cachexia 
lows 


cachexia 


virus then 
because the lack xyloporo- 
sis sweet lime, 


and xyloporosis are caused 


top 


that not 


symptoms Florida Rough 
rootstock with 
not known. 


which 
would 


lemon 
the Pera orange top 
The lack symptoms 
trees consisting Pera orange 
sweet lime (Lima Persia), 
sensitive xyloporosis, 
indicate that this virus was 
involved this instance. Tests 


determine the presence absence 


two distinct viruses. If, cachexia virus bud transmission, 
other hand, the causal agent Orlando tangelo and tests 
the same clonal and seedling Pera 
cachexia, then the bud-union symp- 


toms 


Tiete 


incompatibility 
Observations 


lemon 
interpreted 


Rough 
would have 
due some other cause such 
another virus. 
Brazil, 
indicate that tristeza virus alone 


however, 


orange-yellow 
foliate-orange 


orange tops several different root- 
stocks are underway. 

The 
bud-union symptoms pegs and 


findings Tiete similar 
discoloration 


rootstock with Pera 


Table Disease symptoms rootstocks the bud unions different citrus varieties 
in the experimental planting at Tiete, Brazil(a). 


Rootstock Hamlin sweet orange Maracana sweet orange Mexerica Eureka 
variety sweet orange Baianinha(b) sweet orange Pera(c) tangerine lemon 
or kind top top top top top top 
Bud-union 
Trifoliate- Bark shelling Bark shelling Rark shelling Bud-union Pegs + orange- 
orange Exocortis (d) Bud-union Exocortis Pegs + orange- 0 yellow ring 


Rangpur lime Bark sheliing 
Gum spots 
Exocortis 


Sweet lime(e) 0 


Very few 
small pegs 
on bark 


Florida 

Rough lemon 0 
Brazilian 

Rough-lemon 0 
Caipira 

orange 0 
Pera orange 0 
Cravo tangerine 0 
Shaddock 
Cuban shaddock 
Sour orange — 
Sampson tangelo 
‘leopatra 

mandarin 


Bark shelling 
Gum spots 
Exocortis 


Bark shelling 
Gum spots 
Exocortis 

0 0 
Very few 
small pegs 

on bark 


yellow ring 
0 
0 
sud-union 
Pegs + orange- 


yellow ring 


Bark cracking 


0 0 
0 0 
0 
0 
0 
0 
0 
0 
0 — 


(a) Each rootstock and scion combination was represented be three trees in each plet with three vepiientions planted December “1948. 


Each scion variety originated from buds from a single tree. 

(b) Baianinha navel orange also has psorosis virus as indicated by leaf symptoms. No psorosis symptions have been found on the 
other varieties or on the parent trees. 

(ce) The Perasweet orange was from an old established clone at the Limeira Citrus Experiment Station and by tests considered free 


of psorosis and exocortis viruses and free of xyloporosis virus as measured by tree development on sweet lime rootstock. 
i in the tangerine. 


of exocorotis virus. 


in all sweet 


rootstock 


is considered as 
(d) Typieal 


present 


bark shelling on 


orange 
indicative 
(e) Sweet lime (Lima da Persia) shown to be a host for xyloporosis (7). 


and 
of presence 


varieties 


Tristeza virus 
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orange tops might indicate that what- 
ever factor present the Pera 
orange and Florida Rough lemon. 
The similar but more extreme bud- 
union symptoms indentation the 
wood and bark cracking trees con- 
sisting Eureka lemon tops tri- 
foliate-orange rootstock would first 
appear due similar but 
stionger factor than that pre- 
sent the Pera orange top this 
rootstock. However, the complete 
lack symptoms when the Eureka 
lemon top was Florida Rough 
lemon rootstock would indicate that 
the Eureka lemon was not carrying 
producing one the factors pre- 
sent the Pera orange top. 
Weathers al. (13) California 
showed that nucellar well old- 
line clones Eureka lemon tops 
Troyer citrange and trifoliate- 


even 


orange can symp- 
toms. Their 
symptoms when Eureka lemon was 


orange rootstocks are similar to, 
orange rootstock that observed 
Tiete. Weathers al, suggested 
that this disorder observed 
California may caused virus 


tween the Eureka lemon top and 
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VON LOESECKE 
DIES JANUARY 


Harry Willard von Loesecke, veter- 
Agriculture and one 
outstanding food 
January 
after 


Department 
the country’s 
technologists, died 
Washington, C., 
several months. 

Widely known for his contributions 
fruits and research dehydration 
fruits and vegetables, Mr. von 
Loesecke was serving the time 
his death member the Inter- 
nal Audit Staff USDA’s Agricul- 
tural Research Service. had com- 
pleted years Government serv- 
ice. 

1931, Mr. von Loesecke was ap- 
pointed chemist charge 
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STORAGE STUDIES 
MARSH GRAPE- 
FRUIT—55-56 SEASON 


(Continued from page 16) 


percent the continuous 50°. That 
for week 50° then weeks 
either 32° 40° resulted con- 
siderable reduction decay com- 
pared continuous 50°. Storage 
for weeks 40° also gave low 
percentage decay. the end 
the holding period the results 
were quite different, Fruit stored 
weeks 32° had percent de- 
cay and that the other treat- 
ments ranged from per- 
cent decay. 

Total soluble solids increased 0.4 
1.1 percent and total acid de- 
creased 0.07 0.24 percent during 
storage (table 9). Fruit stored 
50° for weeks were little deeper 
color than those other treat- 
ments and all them tended 
darken shade during the holding 
period. Flavor the fruit was 
acceptable all treatments. 

Test Three percent pitting was 
found fruit stored weeks 32° 
and none other treatments when 
the boxes were removed from storage 
(table 8). Pitting 
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some lots between the first 
and second inspections and decreased 
between the second and third in- 
spections injured fruit succumbed 
decay. More pitting was found 
the Pinellas County fruit than 
Lake County fruit. severe aging 
was recorded. 


The percentage decay was 
generally lower Pinellas 
County fruit than the Lake Coun- 
fruit. Unlike results noted 
the 8-week test, fruit stored weeks 
50° then weeks 32° had less 
decay the end the holding 
period than other treatments. Fruit 
stored weeks 40°, week 
50°, then weeks either 32° 
40°, and weeks 50° then 
weeks 40° all had approximately 
the same amounts decay. While 
too high much practical value, 
decay these treatments was 
percent lower than continuous 
50° and very much lower than con- 
tinuous 32°. 

Value for weight fruit that 
was juice, total soluble solids, total 
acid, and acidity (pH) before stor- 
age and after the holding period are 
given table Rind color and 
flavor the fruit were similar 
those test 
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The results the two 6-week 
storage tests indicate that the cur- 
ing effect short storage period 
50° most prominent fruit 
less prone decay. Pitting was 
unusually low the 40° treatments 
tests previous years (3, 
have generally shown more rind 
breakdown this temperature than 
either 32° 50°. Less pitting 
was usually found fruit with less 
decay. 

Test Little pitting was found 
when the fruit was removed from 
storage (table 10). stored 
for weeks 32° showed per- 
cent pitting while that stored 
week 50° then weeks 40° 
had percent severe aging. 
ting developed rapidly during the 
holding period. Many the in- 
jured fruit decayed that the 
amount rind breakdown was 
Severe aging was found many 
the and 9-week treatments. 

Fruit stored 50° for 
weeks had 17, 27, and percent 
decay, respectively, removal 
the boxes from storage. con- 
trast, fruit stored week 50° 
and percent decay, respec- 
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Florida BSA Corona St., 
University Florida B.S.A. Euclid Ave., Leesburg, Florida .... Tel. 1034 Black 


Hale University Florida 1021 Paseo Andorra, West Palm Beach, Florida, 


SWIFT AND COMPANY 


Agricultural Chemical Division 


WINTER HAVEN, FLORIDA 


GROWERS’ 
ADVISORY SERVICE 


Many Florida Citrus Growers depend the regular grove inspection followed expert 
recommendations available Swift customers. 


Visit our Exhibit the Florida Citrus Exposition, February 15th through 22nd. 


The men whose names appear below are qualified training the University Florida 
and through actual experience the field help you grow better fruit and more it. 


The following representatives are close your telephone: 


George Garrard, BSA Florida Southern College 830 Stuart Bartow, Florida, Tel. 2-7511 


Georgia Tech 676 Avenue “F” Southeast Winter Haven, Florida, Tel. 3-5413 
Driscoll University Florida BSA-MSA Box 333 Clermont, Florida, Tel. 4-5401 
Schaill University Florida B.S.A. 115 Charleston Ave., Ft. Meade, Florida, Tel. 4-4151 


This service available extra cost. 


Wimauma, Florida, Tel. 47-2864 
Tampa, Florida, Tel. 64-5043 


Sebring, Florida 
Tel. 3-1855 
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Thirty-six 


tively. These same fruit had 
percent decay after days 
70°. Decay developed rapidly 
all the fruit between the third 
and seventh day the holding 
period. Storage for week 50° 
however, result much less decay 
than either continuous 50° con- 
tinuous 32°. 


The weight fruit that was 
juice and total acid decreased dur- 
ing storage and the holding period 
(table 11). Total 
increased 0.1 0.5 percent fruit 
stored and weeks and decreased 
0.1 0.2 percent fruit stored 
creased and acidity (pH) gradually 
decreased during storage. Fruit 
stored 50° were noticeably deep- 
yellow color than the rest 
which were light yellow 
most part. All the fruit dark- 
ened somewhat with increased length 
storage and also during the hold- 
ing period. Flavor the fruit 
after and weeks storage 
was acceptable. 

The findings the 
tained from commercial packing- 
houses bear out general the re- 
sults reported previous years 
(1, for fruit stored 
continuously 32°, 40°, 50° 
Very little pitting other rind 
breakdown developed the fruit 
until the last tests and then 
was generally most severe 32°. 
Fruit picked early the season 
could stored for longer periods 
with less development decay. 
Fruit stored 50° nearly always 
had more decay than fruit stored 
40° 32° when the boxes were 
removed from storage. Decay 
fruit stored 32° usually 
very low but 
(scald) often disfigured the fruit. 
During the first days the hold- 
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U.S. SAVINGS BONDS 
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ing period decay increased rather 
slowly but developed rapidly there- 
after. 

Rind breakdown did not become 
prevalent until the last pickings 
and frequently was lower fruit 
stored 40° F., with without 
previous storage 50°, than 
fruit stored 32°. While did 
not appear affect the amount 
rind breakdown, storage 50° 
for weeks before transference 
32° eliminated most the sur- 
face browning found fruit stored 
continuously 32° and 
vented the appearance the ob- 
jectionable deep yellow color found 
fruit stored continuously 50°. 

Less decay developed during the 
holding period when the fruit was 
before was transferred 32°. 
most cases, the shorter period 
50° gave better results. Some re- 
duction decay was also obtained 
when the lower temperature was 
40°. Storage fruit first 32° 
then 50° was not successful the 
amount decay was higher than 
when held continuously 50°. 
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Each American 1956 consumed 
average pounds ice cream, 
the early days commercial ice 


HAVE YOU SEEN? 
The All-New 1258 Model 


Mo-Ho 


Growers, production managers 
and caretakers located these 
areas should contact: 


LAKE COUNTY 


Hodges Equipment Co., 
Leesburg 


POLK COUNTY 
Tate-Phillips Co., 
Winter Haven 


FT. MYERS vicinity 
South Florida Motor Co. 
Ft. Myers 


TAMPA vicinity 
South Florida Motor Co. 
Tampa 


SEBRING vicinity 
South Florida Motor Co. 
Sebring 


ARCADIA vicinity 
South Florida Motor Co. 
Arcadia 


Others located elsewhere may 
call write directly the 
state distributor— 


Florida Farm Grove 
Inc. 


MOUNT DORA, FLA. 


Ask For Free Demonstration 
* * * 

See the Under-Tree Hoe which 

will More than Any Other. 
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GOVERNOR AND 
CABINET APPRAISE 
FRUIT DAMAGE 


Governor LeRoy Collins, his 
net and other high state officials, 
along with members 
legislature will get opportunity 
fully appraise recent freeze dam- 
age well the attitude the 
growers and other industry people 
when visit Winter Haven 
Wednesday, Feb. 19. 

This date has been set for the an- 
nual observance “Florida 
cultural Day” feature the 
1958 Florida Citrus Exposition which 
will staged here Feb. 15-22. 

commenting the scheduled 
visit the governor and other of- 
ficials, Winston Lawless, president 
the industry-sponsored citrus show 
said, Florida industry 
will, Feb. 19, have opportunity 
more fully appraise the overall 
damage fruit and trees from the 
December and January spells, 
and Governor Collins 
himself just what happening 
the state’s citrus fruit deal.” 

Lawless said that Collins would 
speak invitational luncheon 
staged Nora Mayo Auditorium 
the Florida Citrus Building and 
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ROADSIDE FRUIT STANDS 
UNDER CLOSE INSPECTION 


The Florida Citrus Commission, 
keeping with its avowed policy pro- 
tect the consuming public, has served 
notice Florida roadside fruit stands 
that law which prohibits the sale 
freeze-damaged “unwholesome” 
citrus fruits will enforced. 

General Manager Homer Hooks 
said additional inspector has been 
assigned the task checking 
roadside fruit stands and the condi- 
tion citrus fruit they are selling 
tourists. This brings two the 
number men assigned this cate- 
gory, said. 


Wm. Baur, member the 
Commission’s merchandising division, 
has been designated 
spector for the purpose, Hooks de- 


expected comment the state 
the industry well its future 
prospects and what state 
Florida can aid the full 
recovery from the disaster. 

anticipated that most the 
state’s political figures, the feder- 
al, state, county and municipal levels 
will included the guest list 
for the luncheon. 


See This Amazing Packing House Operation 
The Citrus Exposition, Winter Haven, 


does MAN-SIZE JOB 


Down costs and profits when the 
Junior Unit line equipment goes work for 
gift pack shippers. Every unit the Junior Line 
has all the design and construction features 
larger commercial packing house equipment. 


Florida, February through 


violating the law and can bring dis- 
credit upon the entire industry. 


SOAK TANK 
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clared. Baur, member the Com- 
mission’s staff for the past years, 
had served three years previous with 
the State Inspection Service and 
well qualified carry out his new 
duties, 


“Most roadside stands are being 


careful not sell free-damaged fruit 


tourists and other consumers,” 
“However, few are 


“It another step toward achiev- 


ing the policy guard- 
ing the good name Florida citrus 
products and protecting 
against fraud and poor quality fruit,” 
Hooks added. 


According state law, contained 


the Florida Citrus Code, fruit 
may sold transported which 
shows more than per cent serious 
freeze damage. 
vides that unlawful sell 
transport any citrus fruit that un- 
fit for human consumption. Violators 
are subject fine $1,000, year 
jail, both. 


The Code also pro- 


Baur joins McDonald who has 


been roving inspector for the Com- 
mission, devoting much his time 


checking express fruit shippers 


and gift fruit stands. 


DRIER 
AND POLISHER 


JUNIOR SIZER 


FOOD MACHINERY 


AND CHEMICAL CORPORATION 
FLORIDA DIVISION LAKELAND, FLORIDA 
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Daily Schedule 


Florida Citrus Exposition 
Winter Haven 
February 15-22, 1958 


CHILDREN’S DAY 
Parade 
Waters, Amphitheatre 
Sunday, 8:00 
Waters, Amphitheatre 


Opening 
Dancing 


Dancing 
IMPERIAL POLK COUNTY DAY 
Monday—7:30 


Queen Contest, Amphitheatre 
Dancing Waters, Amphitheatre 


DAY 
Canner’s Luncheon, Nora Mayo Hall 
Queen Contest, Amphitheatre 
Dancing Waters, Amphitheatre 


AGRICULTURAL DAY 
Agricultural 
Hall. 
Queen Contest Finals, Amphitheatre 
Dancing Waters, Amphitheatre 
Coronation Ball, Nora Mayo Hall 


FRESH FRUIT DAY 
Thursday—2:30 m., 5:00 
and 8:00 

Fresh Fruit Auction, Nora Mayo Hall 

Dinner, Armory 
Dancing Waters, Amphitheatre 


PRESS, 


Luncheon, Nora Mayo 


RADIO AND TELEVISION 
DAY 
Press Breakfast, Nora Mayo Hall. 
Dancing Waters, Amphitheatre 


ALL FLORIDA DAY 
Saturday—8:00 
Dancing Waters, Amphitheatre 
The James Strates Shows will 
the Midway, open daily 10:00 
Saturday, closed Sunday. 


HOME SAFETY SHOULD 
REMEMBERED WHEN 
ELECTRICITY USED 


you are average American 
citizen, you are 
typical “electrical life’. 
not give much thought this life 
comfort and convenience. Thus 
we never stop to consider the safe 
practices that should remembered 
using electricity. 

The full value you get from elec- 
upon how you safeguard the electric 
service your home. 

thinking about safety elec- 


THE 


one the first questions 
you might ask yourself is, “Has 
house outgrown its wires?” 

Danger fire one the main 
hazards having house that 


underwired. When too many ap- 
pliances are operated the same 
time undersized overloaded 


wires, the wire becomes heated and 


the coverings insulataion may 
wear, allowing live wires come 
contact with each other. This 


results “short and pos- 
sibly serious fire. Many houses 
are equipped with circuit breakers 
fuses that will blow case 
overloading. 

Since most are not quali- 
fied electricians, cannot rewire 
the house, but can carry out 
some safe practices the home 
such as: 


Never run cords 
They become worm and may cause 
short circuit and fire. 

not place cords door 
jambs. Squeezing like this breaks 
the protective covering. 

Never leave heating appliances 
connected when not use. Fire 
frequently caused this way. 

not disconnect appliances 
pulling cord. This lossens the 
connection and frequent cause 
trouble. 
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for permanent and properly installed 
wiring. 

Examine cords regularly, and 
replace worn ones prevent short 
circuits. 

Insist approved labeled cords 
with appliances, lamps and cord at- 
tachments. 

sure have all electrical 
repairs and wiring made 
petent electrical contractor. 

Have all wiring inspected 
electrical inspector. This your 
assurance that the work properly 
installed and will give better service 
under safe conditions. 

Safety electricity invest- 
ment. For any house that home 
worth saying, “Better Safe Than 
Sorry”. 


SMALL GARDEN CAN HELP 
REDUCE FOOD BUDGET 


Everything the home gardner needs 
know about “growing his own gro- 
ceries” contained Circular 104R 
published the Florida Agricultural 
Extension Service. Free copies may 
obtained the office the county 
agricultural agent. 

Garden products will especially 
helpful now that much 
vegetables have been set back. 


Are Proud the Part Play 


THE CITRUS CENTER THE WORLD 


EXCHANGE 
NATIONAL BANK 


WINTER HAVEN 


WITH TRUST DEPARTMENT 


SEE YOU THE EXPOSITION 
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The PREMIER All Bulk 
Material Transports 
Serving TheFlorida Grower 


*Patent Applied For 


SAM 


Mile East Auburndale Havendale Boulevard 


Auburndale, Florida Box 1068 Phone 


Sell Quality and Service 


The Distributor 
Built Florida For All 
Growers 
People Who Know Florida 


Conditions 


*Copyrighted 
BOTH SAND LAND AND BEDDED GROVE MODELS AVAILABLE 


‘ 


Forty 
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Possibilities And Problems 
Marketing 


The marketing Florida lychees 
handled the Florida Lychee 
Growers Association, grower 
operative with some members who 
represent all but negligible 
the commercial lychee groves 
the state. The fruit sold fresh, 
aud marketing procedures such 
cales and billings are handled 
central agent who distri- 
butes orders for fruit among various 
growers these orders 
the present time each grower 
his own picking and packaging 
his fruit and delivers the 
nearest airport for air shipment 
stores and restaurants all over this 
country and Canada. 

The growers represent plantings 
some 250 300 acres with total 
tree count about 13,500 and 
estimated that the potential crop 
with the trees now planted may some 
day amount perhaps 2-% mil- 
lion pounds annually. 
sent time fruit sells for per 
pound f.o.b. airport shipment 
Florida. Eventually believed 
that increased production and stream- 
lining handling methods fresh 
fruit will make possible offer 
lychees the New York market, 
for instance, something like 30c 
per pound wholesale. 

1953 the Association marketed 
9,500 pound crop. 1954 and 1955 
worked through the Florida Citrus 
Exchange market 7,500 pounds 
1954 and 25,000 pounds 
1956 and 1957 the Association did its 
own marketing again, with crop 
20,000 pounds 1956 and 14,500 
pounds Parting company 
with the Citrus Exchange after two 
years was friendly 
basis. Both agreed that the Ex- 
change could not 
vert its efforts from its regular fruit 
distribution business pioneer 
new and highly specialized product. 

apparent from the above 
poundage figures that the bearing 
habits the young lychee plantings 
Florida cannot yet depended 
upon. But these first formative 
years lychee production com- 
mercial scale, while the trees are 
techniques are better perfected, 
natural expect wide variations 
the size the crop from year 
year. 


GORDON PALMER 
PRESIDENT, LYCHEE GROWERS 
ASSOCIATION 
CITRUS SUB-TROPICAL 
INSTITUTE, LAKE PLACID 


Prospects For 1957 

Last autumn the Association rea- 
lized that depending the extent 
approaching bloom and fruit set, the 
Florida lychee groves had reached 
size and age where bumper crop 
1957 could amount 50,000 
even 75,000 pounds. move this 
amount fresh fruit would require 
substantially more sales effort than 
ever the past, perhaps even 
whole new approach, since the mar- 
keting the lychee fresh fruit 
its present state development 
presents serious problems. 
moment, more time needed for 
horticultural research toward extend- 


Lychees 


ing the season during which the fruit 
matures, and 
must done with improved packag- 
ing and preservation techniques 
extend the shelf life the fruit after 
picked. Until these two things 
are accomplished (which 
not until the crop 
several hundred 
size) the Association charged 
with the responsibility selling 
highly perishable fruit which ripens 
over period less than six weeks, 
with the major portion the crop 
coming 10-day period the mid- 
dle the season. had always 
been known that the lychee may 
frozen dried canned other- 
wise processed the 
perishability hazard and extend 
the season year-round basis. But 
investigation had ever been made 
the potential markets 


lychee its various processed forms, 
the risks and costs opening 


(Continued page 44) 


HAVE LAND 


WILL SELL 


CITRUS MEN 


3800 acres well drained high 5.6 6.8, 
easy irrigate, hard pan inches deep, inches 


thick. 


Will sell all part smaller growers. This land 
warm and there are records having ever been 
killing freeze citrus trees. Excellent site for nur- 
sery, you can eliminate the freeze gamble here. 


Ideal for the man who wants insure his future 
capital gain benefit. Some this land has been 


cleared for farming. 


LOCATION: miles frontage State Road No. 
82, between Immokalee and Fort Myers, Florida. 


TERMS: $200 per acre for next days, after that 
$400 per acre. 29% down, balance arranged. 


JAMES RINGO 


Box 1760 


Ph. Oldfield 4-2282 


IMMOKALEE, FLORIDA 
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Grove-Hoe 
The new revolutionary Pounds Grove-Hoe tills and 
fertilizes trees minute. Owners report 


The tilling rotor works the ground thoroughly for good 
aeration and moisture intake. Rotor can set 

till shallow inch near the root crowns... 
deep inches away from the tree. Tractor 
creeper. gear permits excellent 
Bermuda. Constant PTO allows stationary working 
humps grass, leaving land practically level. 


Fertilizer applied ahead the rotor thoroughly 
worked into the soil. Rate application 
pounds per tree. Automatic control shuts off 
fertilizer when you raise the hoe for transport. Get 
full information from the manufacturer any 
the Case dealers listed below. 


Gentlemen: 

can hoe 1000 1200 trees per 10-hour day. 

Hoed 50,000 trees from September through 
December '56. 

“Busting crust is a big feature—aerates soil, 

leads moisture roots. Doesn’t cut crownroots 
—shallow at base of tree, 21% to 4 inches at the 

tree’s water shed. 

followed rotary cutter tall Johnson 

Grass. Hoe thoroughly chewed stubble and 

roots. 


“You can just hoe around the tree, leave weeds 
cover crop between tree rows control 
wind erosion.” 

@) € R. J. Patrick 


Manufactured and Sold by: Sold the following Florida Case dealers: 
POUNDS OTOR co. 
Winter Garden, Florida Thompson Tractor Equipment Company 
as oas? tracto mpan 
POUNDS TRACTOR Cocoa 
Winter Haven, Florida Taylor Munnell Mach. Works, Inc, 
POUNDS INDUSTRIAL GAS Winter Garden Supply 
chula 
LP-Gas for Tractors Industrial Uses Sebring 


your nearest Case dealer 


AND FOR REAL TRACTOR OPERATING ECONOMY 
WARRENGAS 


GREAT FUEL FOR OCTANE...BURNS CLEAN! 


ENGINE MAINTENANCE COSTS MORE POWER 


remarkable tractor fuel available from all Warrengas Distributors everywhere 


4 
all Now For Free Demonstration---No Obligation, Course! 
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ADVERTISEMENT LYONS FERTILIZER COMPANY 


LYONIZER 


COMPILED THE LYONS FERTILIZER COMPANY 


Reports Our Field Men... 


SOUTH POLK, HIGHLANDS, 
HARDEE, DeSOTO AND 
SARASOTA COUNTIES 

Wingfield 
Avon Park, Fla. 
Phone Glendale 2-81881 


are still the grip win- 
ter weather. Since the December 
freeze temperatures have been 
down freezing near freezing 
several times. Each time would 
take another bite the already 
badly damaged citrus trees. 

The early January frost (with 
some ice) killed most the new 
tender growth that had come out 
the defoliated limbs. Since 
that time very little has come out 
because has stayed cold. This 
perhaps for the best for there 
less chance for frost 
the shock growth. 

There continues the sal- 
vage job moving partly dam- 
aged fruit and bringing 
closer the Valencia deal. Every- 
one talking about what price 
are get for Valencias. This 
still the big question but think 
the after freeze quality will 
factor. 

feeding damaged trees, 
must admit the new growth 
needs sufficient plant food, both 
major and minor elements, pro- 
duce good healthy wood. There- 
fore make careful study the 
individual needs and feed ac- 
cordingly. 


HIGHLANDS AND POLK 
COUNTIES 
Enzor, Jr., 
Box Haven, Fla. 
Phone Cypress 3-4716 
Lassiter, Jr., 
1168 Lakeshore 
Lake Wales, Fla. 
Phone 


the time this report 
are only days away from our 
last cold wave Jan. 10th and 
very difficult assess the 
damage this time. 
portion the new growth that 
had appeared since the December 
freeze was burned severely, how- 
ever have seen some which 
seemed fair condition. 
will take few more days 
tell the whole story. 

talking with growers have 
gotton the impression that lot 


people are assuming that the 
cold weather has completely 
solved all their insect problems. 
This far from the actual con- 
ditions. the case Red Scale 
this assumption probably 
correct. Most has been 
killed, however the case 
mites, this not true. Texas 
Mites seem less numerous 
than before, but where they were 
heavy before the cold Purple Mites 
are still heavy. Rust Mites are 
still present also. Additional leaf 
damage, after the cold damage, 
very undesirable. Where Purple 
Mites are controlled the 
grower should pay particular at- 
tention the condition his 
new growth. there young 
tender growth should care- 
ful use that will 
not harm this growth. 


view the amount dam- 
age have suffered from the 
cold weather very important 
that good Spring fertilizer 
applied order promote 
rapid and strong tree recovery. 
trees, which have been hurt 
the second time, show signs 
starting grow again the next 
few days our opinion that 
these trees should have ap- 
plication fertilizer right away 
order make that growth just 
strong possible. This type 
growth will probably weak 
best. 


NORTH CENTRAL FLORIDA 
Bourland 
Winter Garden, Fla. 
Phone 107 


are winding one month 
miserable weather, has been 
very discouraging and depressing 
drive around and through groves, 
and talk the 
everything looked good and 
prosperous, with the largest fruit 
crop, and best quality years be- 
fore this damage, but try en- 
courage them, and recommend 
Lyons Fertilizer when needed, for 
quicker comeback. 

Lots fruit being moved, 
and spite what called 
miserable weather, has proven 
favorable for the grower salvage 
his fruit. Lots groves are 
defoliated, and where there 
severe damage the wood, 


trees have new growth started, 
but the recent cold got some 
that, therefore the growers are 


WEST HILLSBOROUGH AND 
PINELLAS COUNTIES 
Hoffman, Lutz, Florida 
Phone 9-2276 

Although had very cold 
winter since the freeze early 
Dec. most groves look very good 
this section. Even though the 
weather has been cool since the 
freeze trees are budding out, put- 
ting new growth and blooms. 
some cases growers are going 
ahead and applying the usual 
fertilizer program. 

Most early and 
oranges have been picked this 
time. very small percentage 
was damaged beyond 
canned juice. 


EAST HILLSBOROUGH AND 
PASCO COUNTIES 
914 River Hills Dr. 
Temple Terrace, Tampa, 
Phone 8-2852 
this date, January 17th, 
there some question the 
best procedure regarding bearing 
trees that were hurt the freeze 
and lost one-third more their 
fruit having mind next season’s 
crop which means getting bloom 
and having stick the wood 
that was not too badly damaged. 
have had some new growth 
since the December freeze but that 
has been killed most this 
section, Hillsborough, Pasco, Her- 
nando and Citrus Counties. 


SOUTH AND 
MANATEE COUNTIES 
Eaves Allison 
Box 365, Sarasota, Fla. 
Phone Fulton 8-2611 

weather since the December freeze 
which has softened the blow. Sev- 
eral good rains have refreshed the 
damaged trees and plants, and 
continued cool weather 
vented too much vegetable growth. 

Spring tomato acreage 
January 14th, and upon these 
young plants that are depend- 
ing for part our come-back. 

Citrus this section will pick 
out whole lot boxes and all 
least break even when the ac- 
counts are cast up. 
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Uncle Bill Says: 


ain’t secret that I’ve been Lyons Fertilizer recommendations ever 
since they started business. I’ve always found sound and helpful, check- 
with ’em last week and asked how they felt should handle the present situation. 
Their advice sounded sensible thought pass you. 


They told that where there has been severe damage the wood they’d recom- 
mend that the growers use complete fertilizer like 4-6-8, 6-4-8, 6-6-8 
high percentages Magnesium, nutritional spray ain’t goin’ used, with 
least half unit Manganese. They said the loss terminal wood amounts 
percent the application should reduced one-fourth the normal application, and 
the loss wood greater the application should reduced proportion. They also 
told where there terminal wood loss application spray was needed 
control melanose. 


This spray, they said, should applied when new leaves half three-quarters 
inch width and since leaves this hard cover they said use 
spreader and sticker really cover the Manganese ain’t been used the 
fertilizer they said Manganese and Zinc can applied this spray. 


They said now ain’t the time prune deadwood from trees. This can done 
when the cold damage completely apparent. 


Where trees has lost all their foliage they told use the same complete 
fertilizer recommended severe partially damaged trees. The heavy rains has 
made trees hungry for plant food and need produce new foliage. 


Where there ain’t bin freeze they said there ain’t reason vary 
your fertilizerin’ program ’ceptin increase the amount fertilizer applied 
set more fruit anticipation prices the comin’ season. 


Lyons folks said they agreed with the Citrus Experiment Station folks that tryin’ 
use the cheapest method possible -ertilizin’ was false economy, groves 
need more complete feedin’ now than other time. 


Some folks say they ain’t for insecticide control right now, but spite 
some insects bein’ killed off the ones that left will jist active before the 
cold spell and trees will easier hurt insects than before long you 
use miticide that will injure growth. 


also asked when fertilizer uld applied and they told that they ain’t 
way stop new growth once giis started, and while the customer takin’ what 
they call “calculated risk” more cold injury happens hurt cold 
later this month, may good gamble well-fertilized trees cold 
better’n those that ain’t been fertilizer. the grower more conservative they said 
then would well wait about February 15th before fertilizin’. 


All which sounded like good advice and we’re goin’ follow it. 


¥ 
: 
4 


Forty-four 
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John Snively, Sr., 
Citrus Leader, Dies 


The death John Snively, Sr., 
the Winter Haven hospital Janu- 
ary 22nd, marked the passing one 


JOHN SNIVELY, SR. 


the outstanding figures Florida’s 
great citrus indutsry. 


Snively was president Snively 
Groves, Inc., and has been active 
citrus affairs throughout his 
life, well being major in- 
fluence Winter civic de- 
velopment. was also founder 
Polk Packing Association. 

1938, 1939, and 1940 served 
the Winter Haven City Commis- 
sion. 

Born Schellsburg, Pa., nearly 
years ago came Winter Haven 


‘at the age and had lived there 


since that time. the time his 
death was nationally known 
citrus grower, shipper and processor. 

had been ill health for some 
time, but still retained active inter- 
est his business affairs which 
late have been conducted under the 
direction his son, John Snively, 
Jr. 

Funeral services were held Janu- 
ary 24th from the First Presbyterian 
ment was made Lakeside Memor- 
ial Park. 


POSSIBILITIES AND 
PROBLEMS 
KETING LYCHEES 


(Continued from page 40) 
these markets. 
Counsellors Employed 

Last fall the association decided 
that the time had come for pro- 
fessional survey and analysis the 
lychee industry whole, its fu- 
ture commercial possibilities and the 
ties. Accordingly the point service 
two New York firms, was employed 
-Lester Cone Associates, Sales De- 
velopment Counsellors, and the 
Lohman Organization, Public Re- 
lations Specialists. Representatives 
the two concerns came Florida 
and everything was discussed with 
them about the lychee today from 
the point view the grower. They 
were asked analyze this informa- 
tion and evaluate from the point 
view the buyer—the wholesale 
trade, the retail trade and the ulti- 
mate consumer. the basis 
their findings they were draw 
report covering, first, 
plan roadmap guide the indus- 
try’s activities the foreseeable fu- 
ture, and, second and more specifical- 
ly, recommendation how the 


1957 crop should marketed. They 
spent six weeks New York work- 
ing this survey, going into every 
phase and angle the pos- 
and came with report many 
quite remarkable for the ex- 
haustive amount sound information 
and advice contained. The report 
was accepted, and the Association 
has since proceeded the basis 
its recommendations. 

Before going into the problems 
marketing lychees the growers 
see them and the New York specia- 
lists analyzed them, let look 
little bit into the background this 
new Florida frult. 

Character Fruit 

The lychee fruit grows clusters 
trees. The trees now planted 
Florida bloom usually early win- 
ter and the fruit begins ripening 
about the first week June. The 
harvest may for long 
six weeks, normally starting slowly, 
then growing rapidly peak the 
first July, followed rather 
sharp tapering off. The fruit itself 
reaches the size large straw- 
berry, extremely appealing dark 
red color. Peeling back the rough 
outer skin reveals the edible white 
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flesh, delightfully juicy and grape 
like texture, sweet the taste 
and with illusive and subtle 
licacy flavor all its own. The 
flesh surrounds free-stone seed. 

perishable with shelf life per. 
haps days, depending the 
degree ripeness when picked. The 
grower has almost latitude 
the time picking—the fruit 
not ripen off the tree picked under. 
ripe and once ripe the tree 
must picked right away because 
overripe fruit spoils almost mat- 
ter hours. 

Historical Background 

Historically the lychee has 
fascinating and romantic background. 
ranks among the oldest any 
known fruits, having originated 
China, probably some 3,500 years ago. 
For centuries its praises have been 
sung Chinese literature and legend, 
and early treatise the lychee, 
written 1059 D., still ex- 
istance today. 

From China the lychee spread 
other areas with favorable climatic 
conditions and today widely 
grown India, well China. 
There are many different varieties 
arising from seedlings plantings thru 
the centruies. seems that most 


million 
errands do! 


What else but the telephone 
can them quickly! 
Independent telephone com- 
pany customers use mil- 
lion times day—doubled 
the last ten years! the serv- 
ice Independents grows 
more useful, adds the 
value every telephone 
the nation. For Independent 
companies serve two-thirds 
ever-improving link tele- 
phone service all America. 
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the fruit China and India 
fresh, although the Chinese 
process some cans and they also 
dry some it. Both these later 
products find their way America 
and many people are familiar with 
the Chinese laundrymen’s traditional 
handing out dried lychees, 
“lychee Christmastime. South 
Africa has had the lychee for 100 
years more. Their present crop, 
commercial 
about years ago, amounts mil- 
lion more pounds annually. Most 
this South African fruit con- 
sumed fresh locally, and though some 
attempt has been made ship 
England under refrigeration, this has 
not been too commercially successful. 

The agricultural stations South 
Africa have experimented with freez- 


ing, canning, and drying, but only 
trial basis. 
Hawaii has had the 


many years but seems that none 
the so-far known varieties will pro- 
duce commercial crop there. Lychee 
trees also grow California, but 
again for some reason climate 
soil they will not produce comm- 
ercial crop. fact, the only place 
the Western Hemisphere where 
lychees the present time are being 
produced marketable product 
Central and South Florida. 

The lychee was introduced into 
Florida the 1880's but remained 
the novelty category until the 
when Col. William Grove began 
experimenting toward developing 
new commercial sub-tropical fruit 
crop for Florida. With his discovery 
and perfecting method pro- 
pagation marcottage using plastic 
film, quantity production true-to- 
variety lychee nursery stock became 
practical and the lychee was launched 
commercial proposition. 1951, 
largely through the efforts Col. 
Grove and the growers had in- 


terested the lychee, the Florida 
Lychee Association was 
formed. significant that the 


lychee industry was able organize 
its marketing cooperative right from 
the beginning commercial produc- 
tion, and thereby avoid the headaches 
and struggles that have tormented 
Other agricultural industries when 
growers have tried get together 
long after their product has been 
the market. 
Marketing Survey 

the marketing report from the 
Lohman-Cone group, their first con- 
clusion was that today’s lychee, 
spite certain drawbacks, had 
enough commercially exploitable 
qualities for profitable market 
built it. They felt that the 
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lychee should considered exotic 
luxury fruit and marketed such 
the forseeable future. evalu- 
ating the lychee its various forms, 
they pointed out that its fresh 
form offers maximum taste value 
the ultimate consumer, and from 
standpoint, minimum 
processing costs, warehousing costs 
and packaging costs. the other 
side the balance, fresh fruit has 
serious disadvantages. The first 
that yet has almost consum- 
knowledge acceptance and this 
means requires special 
motion the retailer. retailer 
much more inclined give 
duct special promotion knows 
will rewarded repeat sales. 
Because the lychee’s extremely 
brief harvesting season, the dealer 
has only short time cash 
repeat sales. Further, the lychee’s 
short shelf life adds possible spoil- 
age problem. For specialty food 
store which attracts its trade con- 
tinually offering something new and 
exciting the way good pro- 
duct, the fresh lychee has appeal 
novelty fruit real merit. But for 
high-turnover supermarket type 


store, the fresh lychee’s disadvantages 
outweigh its novelty value and its 
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merit. These same disadvantages 
apply the wholesaler equally 
the retailer. further consideration 
fresh fruit the difficulty estima- 
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ting the size crop each year, which 
makes extremely difficult gauge 
advance promotional expenditures ex- 
actly fit the supply fruit. Over- 
selling the crop too much promo- 
tion will wasteful; underselling will 
leave unmarketed fruit hand. Loh- 
conclusion was that while 
there will always growing mar- 
ket for fresh fruit, the future the 
lychee its present stage de- 
velopment should not based 
the fruit its fresh form. 
Processing Methods 

Many the fresh fruit problems 
solved freezing the fruit. 
The flavor frozen fruit good, 
and the processing needs not neces- 
sarily complicated the expense 
special preparation. Available 
citrus freezing capacities exist here 
Florida during the lychee season 
and the resulting product one 
which will available year-round 
supply for the dealer’s 
ness looking for. Offsetting 
these advantages are the technical 
problems properly freezing and 
holding frozen fruit retain its 
quality. Even when standards are 
established, frozen products are ex- 
tremely difficult handle way 
that the standard requirements will 
constantly maintained. Even sub- 
freezing temperatures which vary 
may great detriment the 
quality the product. Also frozen 
food space the retail store com- 
mands big premium and dealers 
will only reluctantly stock frozen 
product that does not turn over rapid- 
ly. Slow turnover the lychee can 
expected while still new and 
unknown the public. Another 
factor might that the frozen fruit 
might first have processed 
some way make saleable. Even 
from technical point view 
lychees can frozen satisfactorily 
“as skin and all, from merchan- 
dising point view, could well 
the home, the public would buy them 
only they were peeled and pitted 
before freezing. 
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Canned lychees would solve the 
same problems perishability and 
short season the case the 
frozen, and especially the frozen 
have peeled and pitted, canned 
lychees offer the advantages easy 
storage and handling without con- 
cern for temperature changes 
other causes spoilage. Quality, 
however, may suffer the canning 
process, and canned lychees are sub- 
ject competition from the Chinese, 
and possibly from South Africans, 
both whom have much lower labor 
costs than here. may course 
possible some time get legis 
lative protection the form im- 
port tariffs. 

Dried lychees are the form 
the lychee now best known the 
public. drying process 
simple one except that the loss 
weight through drying greatly raises 
the value the dried product, since 
may take two three four 
pounds the fresh fruit make 
one pound the dried. Here again 
there the matter competition 
from China and South Africa, even 
with protective tariffs. The sugges- 
tion was made, however, that dried 
lychees offer great variety pack- 
aging opportunities, both dried the 
shell well the form dried 
flesh after peeling and pitting. 
packages shelled nutmeats for gift 
cocktail dishes bring high price 
specialty stores. 


This leads the possible uses 
the lychee specialty product— 
brandied, pickled, glazed stuffed, 
for instance, juice form. ac- 
ceptable lychee wine would offer 
told possibilities because there does 
not seem any traditional wine 
cordial with Chinese meals, 
now gaining such 
margins this field are high. Finally, 
ing for gelatin, ice cream, 
soft drinks, and the like. All all, 
seems that there are almost end- 
less forms which the lychee might 
utilized. Their successful use, 
course, dependent entirely upon 
processing costs and public accept- 
ance the final product these 
costs. 

1957 Crop 

mendations for future planning were 
that 1957 efforts must necessarily 
directed selling the crop 
fresh fruit. the same time they 
urged that the Association plunge 
heavily into developing new 
cessed lychee products, alloting 
much fruit, time and money these 
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experimental endeavors could 
afforded. 

This year with poor bloom and 
poor fruit set, the 14,500 pound crop 
handled the Association presented 
marketing difficulty. First all, 
old customers gave pre-season orders 
substantially increased quanities 
this year over their pre-season orders 
last year. new agent was 
pointed handle the New 
Chinatown market which during the 
past few years had 
about half the crop. The single pro- 
motion this year was feature article 
along with paid advertisement 
the May issue Telefood Magazine, 
trade publication going special- 
food dealers. Before the season 
even began, encouraging flow 
trial orders had been received from 
this source, just about doubling the 
number non-Chinese customers 
from former years. all, some 
8,000 pounds fruit were order 
the start the harvest, not in- 
cluding commitments from New York 
Chinatown. 

(Concluded Next Issue) 


HAVE YOU SEEN THE BEST? 
THE 1958 SMITTY’S MO-HO 
TOUGH AND RUGGED. DOES 
THE JOB. SEE TODAY. ASK 
FOR FREE DEMONSTRATION! 


Classified Ads 


SUPERIOR CITRUS TREES avail- 
able for planting now Valencias, 
Hamlins, Orlandos and other 
ties. freeze damage. Write 
for quotation and your FREE copy 
“Care Young Citrus Trees.” 

WARD’S NURSERY 
Box 846 Phone GLendale 2-7541 
Avon Park, Florida 


YOUR GROVE 
VERY BEST Personally selec 
ted buds large lemon root. Grown 
high sand land 
standards for old time hardiness 
with today’s high production. Jim 
Crump Citrus Nursery, Phone Cy- 
press 3-2958, 551 Avenue SE, 
Winter Haven, Florida. 


Completely reconditioned CASB 
GROVB like 
new! Fully Guaranteed. $1500. 
Call write POUNDS TRACTOR 
COMPANY, Winter Haven. Phone 
CYpress 3-3159. 


LEAF ANALYSIS: Analysis for ni- 
trogen, phosphorus, potassium, 
cium, magnesium, boron, 
ese, iron, copper, zinc and 
mum $15. Write for details 
Dr. Agric. Labs. 2620 Taylor 
St., Hollywood, Florida. 
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The Past 
Now The Time 
Plan For The Future 


lot Florida’s citrus growers have lot 
different problems result cold damage 


there not single rule which growers LYONS 


may follow get their trees into the condition 


they want them they will build crop FERTILIZERS 


good fruit for the coming season, when high- 
prices may anticipated. 


Produce 
Our sales and consulting service men 


have made the most exhaustive study 

the proper means accomplishing MAXIM 
this purpose not only drawing upon 

their own knowledge and experience CROPS 

but consultation with the most cap- 

able, recognized authorities, upon the 

proper methods fertilization and 

spray programs recommend our 


cutomers and all other growers who FINEST 


may desire avail themselves the 


conclusions they have reached. ALITY 


urge you plan for the future and 
set your sights upon the objective getting 
your trees the finest possible condition 
produce the biggest and best crops you can 
raise. 


And, course, Lyons Fertilizers, used 
recommended, will assist accom- 
plishing this objective, they have 
done for many the state’s most suc- 
cessful growers throughout the years. 
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